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1,000 ADDITIONAL BUNKERS 


this 3 Season give 


Ever-increasing numbers of transport and peddler trucks utilize 
modern, compact “‘DRY-ICE”’ Bunkers. Naturally! —for only eco- 
nomical, dependable ‘‘DRY-ICE’’ gives your meat products 
refrigeration plus beneficial COz bloom protection. 

A few dollars to buy — a few minutes to install. If you don’t 
already know what “‘DRY-ICE”’ can do for you, be sure to get the 
whole story. Write today. 





eo 
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Dependable and economical operation of sausage 
making machines is all important for profitable opera- 
tion in the sausage industry. Good management recog- 
nizes this fact because it knows that obsolete, worn-out 
machines mean costlier operation. That's why leading 
plants select Buffalo machines. They know from expe- 
rience that Buffalo sausage making machines cost less 
to operate, produce more in a shorter time ... eliminate 
overtime ...and often improve the quality of products. 


Be sure that you're getting all the profit out of your 
operations. Check your present equipment and com- 
pare it with Buffalo sausage making machines. You'll 
be surprised when you find that Buffalo machines soon 
pay for themselves from dollars saved in operation. 

Machines illustrated are but three of many Buffalo 
machines that stop “leaks in profit systems”. Write for 


catalog of the complete profit-building Buffalo line. 


@ Buffalo Bacon 
Skinner strips the 
rind quickly from 
smoked bacon 
without tearing or 
waste ...five times 
faster than hand 
skinning. 














@ Buffalo Headcheese Meat Cutter pro- 
duces long, square strips of meat. Its clean, 
cool, sheer cutting protects appearance of 
the meat. Safe ...economical to operate. 














@ Buffalo Pork Fat Cuber saves time in cut- 
ting pork or cooked meats. Knives can be 
furnished to produce 4", %” or 4” cubes. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 





QUALITY SAUSAGE MAKING MACHINE! 








MEAT 
SHIPMENTS 


Newly developed Wet and Dry Ice car-refrigera- 
tion method eliminates transit icings and its ex- 
pense up to fifth morning delivery. No special 
equipment required. 


Obtains a quicker temperature “‘pull down’’ in 
refrigerators than ordinary icing methods. 


Maintains ‘‘straight line’? temperatures by pro- 
longing refrigeration. 


Preserves meat color. Benefits bloom. Assures 
dry, firm surface of carcass on arrival. 


Any quantity . . . Always fresh . . . From over 70 
strategically situated producing plants and ware- 
houses. 


More and more, shippers of perishables, by both train 
and truck, are utilizing Red Diamond Dry Ice to increase 
payloads, to cut icing cost, and to prolong as well as step 
up the saleability of their products. They find that 
Liquid’s facilities for providing any quantity of fresh, 
dry ice anywhere. . . any time. . . is an important factor 
in capitalizing all the benefits of this modern “booster 
refrigerant’. For the complete story of Red Diamond 
Dry Ice and its many distinctive profit-boosting features, 
mail coupon for FREE booklets on its manufacture, dis- 
tribution and many different applications. 





Over 70 Producing Plants and Distributing Points in the United States and Canada 








The Liquid Carbonic Corporation 
3110 So. Kedzie Ave., Chicago, Ill. 


Send literature as checked on special plus values 
of Red Diamond Dry Ice: ( ) Railroad Car 


T H E L | Q U ) 8) C A R B 8) iy | { he Refrigeration, ( ) Truck Refrigeration, ( ) 


Fruit and Vegetable Shipment, ( ) Poultry, 


C @) RP re) R ATI ON Butter and Egg Shipment, ( ) Refrigeration 
Data Book, ( ) Directory of Red Diamond 
3110 South Kedzie Avenue, Chicago, IIlinois Icing Points, ( ) Have representative call. 


Branches in 37 Principal Cities of the United States and Canada Name 
London, England Address 


City 





Havana, Cuba 
Manufactured in Canada for the Canadian Trade 
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THE BOARD “PINS A ROSE” ON A WISE P.A. 
























































This little drama in the life of a smart purchasing agent 
shows what ought to happen when real ability is recog- 
nized. Of course the P.A. knows he’s good—and the 
Big Fellows should too. Maybe the many dollars saved 
for the company through buying LARDPAK lard- 
liner was partially responsible for all this glory. The 
several cents-per-pound savings are not to be sneezed 
at... they add up to nice big dollars in a hurry. 
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The tory of a “Problem 
in Shipping (ontainers 


YEARS AGO, the circus found out: 
—how to stow elephants in box cars, 
—how to fasten heavy animal cages to 

flat cars, 

—how to pack 1000’s of yards of canvas. 
And all to the end that this property 
would arrive at the next town in un- 
damaged condition. 

Now, believe it or not, American Can 
Company has long had an equally com- 
plicated shipping problem. 

Naturally, we don’t ship elephants, 
tent canvas, or caged animals. But we do 
ship objects which are in themselves just 
as various in size and shape. Which are 
just as difficult to stow in freight cars. 
Which have just as diverse handling 
problems. And which, indeed, are probably 
more easily damaged in transit than a 
circus’s property. 

These objects are metal containers. 
Round ones. Flat ones. Square ones. Con- 
tainers with spouts. Containers made of 
fiber. Containers in almost as many shapes 
and sizes as there are solids in a geometry 
text book. 


So, taking a tip from the circus, we de- 
cided to find out the best way to stow and 
brace these products in freight cars. And 
all to the end that containers would arrive 
at the customer’s warehouse in undamaged 
condition. 

The problems we ran into were not 
easy ones to solve. 

For, as you probably know, freight 
cars themselves differ in size. As you 
probably don’t know, they vary in length 





, r 
7 ae 


from 30 feet to 60 feet and in width from 
8 feet 5 inches to 9 feet 2 inches. And we 
soon found out that stowing any one 
type of container in any one type of 
freight car was a problem in itself. 

All right. But there are thousands of 
types of containers. And many types of 
freight cars. That makes a whale of alot of 
ways of stowing and bracing shipments. 

Then, there are what traffic people call 
“‘mixed shipments.” Different types of 
containers in the same car. And this, too, 
we had to work out for all types of freight 
cars and all probable combinations of 
containers that would be loaded in them. 

To keep ourselves from getting dizzy, 
we wrote down all the different methods 





e 5 laboratories employing 134 people 
with college training, academic, or pro- 
fessional degrees in the pure, natural, or 
engineering sciences. 

© 13 points from which customers’ ma- 
chinery is serviced . . . 6 points at which 
customers’ machinery is built. 





Other “Plus’s”” American Can Offers To Its Customers 


AMERICAN CAN COMPANY 


230 Park Avenue, New York, N. Y. 





® 67 plants located strategically in the 
U. S., Canada, and Hawaii. 

e A factory-trained sales staff who are 
specialists in many different types of 
industry. 

e An executive personnel backed by a 
financial strength that is in itself a 
tangible business asset. 








of stowing and bracing containers. When 
we got through, we had two, good-sized 
volumes . . . each about as heavy and as 
thick as a New York or Chicago tele- 
phone directory. 

But all this was “theory” and, not 
content with it, we tested it out in sample 
freight cars with sample loadings at our 
switching yards. 


There, day after day, the railroad 
butted these sample cars around. Gave 
them far more jouncing than they’d ever 
get in actual transit. And only when a 
car came through this practical “billy 
goat’”’ test with flying colors, would we 
O.K. the stowing and bracing method as 
‘‘sufficient.”’ 

Today, American Can customers have 
a minimum of headaches from shipments 
arriving at their warehouses in less than 
perfect condition..A merican Can Company, 
230 Park Avenue, New York, N. Y. 
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WORTHINGTON PRODUCTS 
fer COLD STORAGE and 
PACKING HOUSES 


REFRIGERATING SYSTEMS for ALL 
PURPOSES 
e 


RECIPROCATING and CENTRIFUGAL 
COMPRESSORS 
+ 


STEAM-JET VACUUM ond AMMONIA 
ABSORPTION REFRIGERATING MACHINES 


* 
AIR CONDITIONING EQUIPMENT for 
COLD ROOMS 


. 
ICE MANUFACTURING EQUIPMENT 


‘e e 
GENERAL PURPOSE COMPRESSORS ~ 


‘ . 
PUMPS of ALL TYPES for EVERY 
PURPOSE 
~ 


eeu rcoatineng eoetromgagad When selecting refrigerating or air conditioning equipment for your plant, 


MOORE STEAM TURBINES we hope you will remember . . . 
e 


SPEED CHANGE GEARS The line of Worthington-Carbondale Refrigeration and Air Condition- 


STEAM CONDENSERS ing Equipment is more complete in sizes and types than that of any other 


see one manufacturer—equipment ranging in capacity from one-quarter ton 


Raa op aaa to 1200 tons in single units. 


eetdeas Seiaranee canine Briefly, this means that an installation by Worthington-Carbondale can 


LIQUID METERS - MULTI-V-BELT DRIVES be engineered to your /ast exacting requirement — without bias, without 








compromise, and without extra cost. 


WORTH _— 


REFRIGERATION AND AIR CONDITIONING EQUIPMENT 
Worthington Pump and Machinery Corporation € Carbondale Division e 


District Offices and Representatives in Principal Cities 





Harrison, New Jersey 
Cal-1s8 
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BOIL-PROOF PAPER 








“Boil paper? You mean leave it in boiling water?” Yes, that’s just 
what we mean. If it’s Patapar, it will come out firm and strong. 


That's just ONE of 
Patapar’s unusual features 


Patapar can do things never thought possible for a 
paper. It is not only boil-proof, but it has these 4 
other important features. 


Insoluble 


The moisture from the air or moisture from your 
product won’t weaken Patapar. 


Grease-Resisting 


With Patapar you'll avoid leaks and wrapper 
stains caused by fats, grease or oils. Patapar resists 
penetration. 


Odorless 


Your product cannot acquire an odor from Patapar. 


Tasteless 


Patapar will not impart that “papery” flavor. 


Your wrapper is the safeguard to the quality and 
reputation of your product. So why take chances? 
Why entrust it to an ordinary single-feature paper 
when Patapar gives you not one but FIVE features. 
You can trust Patapar thru and thru—for protection 
—for attractive appearance—for dependability. 





PATAPAR IS THE PAPER FOR 


Ham and bacon wrappers ¢ Meat loaf wrappers 
Butter wrappers ¢ Tub liners and circles 
Lard wrappers e Carton and box liners 

Can liners e Bag liners » Covers for slack barrels 


And many other purposes in the Meat Industry 














If you would like samples and quotations of Patapar, write and 
tell us your requirements. 


PATAPAR 


Vegetable Parchment 
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PAPER COMPANY 


Headquarters for Vegetable Parchment Since 1885 
Bristol, Pennsylvania 
West Coast Plant: 340 Bryant St., San Francisco, Cal. 


Branch Offices: 120 Broadway, New York, N.Y. 
111 W. Washington St., Chicago, Ill. 


PATERSON PARCHMENT 























Just 








NATURALLY 














Armour’s Natural Casings are naturally good, too! 
They are the ideal casing for your sausage because 
they give you three important things: 


1. LOOKS—The elasticity of these casings keeps 


your sausage looking fresh, firm and smooth. 


2. FLAVOR-The great smoke penetration Armour’s 
Natural Casings permit, gives smoked sausage a 
richer flavor. 


3. PROFITS—Because good looks make the first sale 
and good flavor brings repeat business. Those are 
the two essentials of better business—and profits. 
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Packer’s Role in Defense 


NEW appreciation of the vital part being played 

by the meat packing industry in the national 

defense program may be gained from a straight- 

from-the-shoulder little folder issued on July 25 by 

T. Henry Foster, president of John Morrell & Co., 
and distributed to the company’s stockholders. 


“Defense for America,” says Mr. Foster, “is not 
confined to the manufacture of implements of war. 
Though there be those companies holding contracts 
for building the more spectacular things—the 
flame-throwers, dive bombers, aircraft carriers and 
heavy artillery—others are building no less effi- 
ciently for the defense of the freedoms we enjoy. 


“Your company is one of those, and its products 
are contributing to the defense of individuals here 
and in the democracies that fight so valiantly for 
freedom overseas. You will be proud to know that 
with the acceleration of the defense program your 
company was not found wanting. Increased activ- 
ity is apparent in all our plants, and much activity 
is attributable to defense preparations. 


“The growing man-power of the Army and Navy 
necessitates ever-increasing quantities of food, and 
our meat products have an important place on the 
menu of our soldiers and sailors. The Federal Sur- 
plus Commodities Corporation, which buys for ship- 
ment to Great Britain and the other democracies... 
is also a large purchaser of our products. .. . 

“Food will win the war. Food from the United 
States—now the storehouse of the world—will for- 
tify Great Britain and the other democracies. Bet- 
ter feeding will bolster the morale that has helped 
them in their gallant fight. .. . 


“If America is strong, it, too, will be well de- 
fended. Our duty is plain. We must—we should— 
we shall—do everything in our power to produce the 
foodstuffs that will make America strong.” 


How About Coal Stocking? 


ITH defense preparations making increas- 

ingly heavy demands upon the nations’ 
transportation system, industrial as well as private 
users of coal are being urged to stock up as much 
as possible during the summer months in order to 
relieve shortages in transport facilities. 


The movement is designed: not only to protect 
the railway car supply, but will affect motive pow- 
er, terminals, yards, waterways and trucks. To this 
end, chambers of commerce in many communities 





have taken the lead in promoting coal stocking for 
the period between now and the usual peak demand 
in October and November. 

Whether the meat packing industry, one of the 
principal users of coal, will be able to do much in 
the way of stocking this commodity for future use 
is questionable. Most packers do not have the fa- 
cilities for building large coal stock piles. Neverthe- 
less, it will pay the industry to consider the general 
transportation picture and protect itself as ade- 
quately as possible against coal shortages which 
might develop. 


In figuring coal costs, the packer should remem- 
ber that cost of coal under the boiler is the impor- 
tant thing—not its cost on his spur track or dumped 
outside the plant. Coal has no useful purpose to 
the packer until converted into heat units. Any 
program for building a coal stock pile should make 
due allowance for the fact that the packer must 
meet the cost of all coal handling up to the time it 
goes under the boiler. 


Smaller Plants Save Too 


HE NATIONAL PROVISIONER recently completed 
a study of costs in two smaller midwestern meat 
packing plants generating power as a by-product of 
the processing steam demand. In both cases a net 
return of better than 20 per cent is being made on 
investment in modern power producing equipment. 


Many smaller packers believe that it is more 
economical and satisfactory for the smaller pack- 
inghouse to make steam for processing and buy 
power for equipment operation, although admitting 
that power generation is unquestionably profitable 
for larger plants. 


The principle of by-product power can be applied 
satisfactorily in many smaller plants as well as 
most large ones. There are some small plants in 
which an investment in modern power generating 
equipment could not be justified, but no smaller 
packer should arbitrarily assume that power gen- 
eration will not pay in his plant until this fact has 
been proved by a thorough survey made by a com- 
petent and unbiased consulting engineer. 

Probably few of the smaller plants buying power 
could duplicate the high percentage returns being 
made in some of the larger packinghouses which 
generate power as a by-product of processing steam 
demand; but no smaller packer interested in a net 
return of 20 per cent or more, on a reasonable 
investment, should fail to survey the cost-cutting 
possibilities in power generation. 
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Dealers Told About Meat 
in U.S. Defense Program 


EATURE addresses by three men 
Fhorominentiy affiliated with the live- 

stock and meat industry—Wesley 
Hardenbergh, president of the American 
Meat Institute, R. C. Pollock, general 
manager, National 
Live Stock and 
Meat Board, and 
O. E. Jones, vice 
president of Swift 
& Company—were 
among the high- 
lights of the fifty- 
sixth annual con- 
vention of the Na- 
tional Association 
of Retail Meat 
Dealers, staged 
this week at the 
Hotel Statler, De- 
troit. 

Speeches made 
by these men be- 
fore the convention gave the assembled 
retailers a clearer picture of the na- 
tion’s livestock and meat industry in 
its relation to the national defense 
program. They also emphasized that 
the meat industry is ready, come what 
may, to play its part in meeting Amer- 
ica’s nutritional needs during the un- 
certain days that lie ahead. 


Mr. Hardenbergh’s address consisted 
primarily of an explanation of the in- 
dustry’s nation-wide advertising and 
merchandising program, soon to enter 
its second year, and what it hopes to 
accomplish. Mr. Pollock stressed the 
importance of an adequate supply of 
meat in the diet in the present national 
health defense program. 

Retailers are not merely selling 
steaks, chops, roasts and stews, Mr. 
Pollock declared, but “a food which, 
based on average servings, leads all 
others in furnish- 
ing the nutritive 
elements which 
build strong, 
healthy bodies for 
a stronger Amer- 
ica.” Surveys in- 
dicating that 45 
million U. S. citi- 
zens are inade- 
quately nourished 
constitute a chal- 
lenge to retail deal- 
ers, livestock grow- 
ers and _ feeders, 
marketing agencies 
and meat proces- 
sors, he said. 

Describing some of the facts about 
meat’s nutritional properties which have 
been brought out by recent research, in- 
cluding the exploding of many fallacies 
regarding the use of meat in the diet, 
the speaker continued: 


“You men, as retail meat dealers, 


W. HARDEN- 
BERGH 


R. C. POLLOCK 
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have a great responsibility in bringing 
these and other facts to your customers. 
You can also stress the fact that no 
food offers so much variety and such a 
wide range of prices as meat. You 
should call attention to the fact that 
the less-demanded cuts are as high in 
food value as the so-called ‘select’ 
cuts.” 


Mr. Jones spoke out frankly of the 
hard realities facing retailers, meat 
packers, and industry in general. 

“In Europe,” he said, “the warring 
nations are pouring into war 50 per 
cent or more of their production. Here 
in America, we are spending a billion 
dollars a month on 
national defense 
and aid to Britain. 
That amounts to 
about 15 per cent 
of our current na- 
tional income... . 
But this unques- 
tionably will not be 
enough. ... 

“Before we are 
through—and even 
if we’re not drawn 
into the war—de- 
fense may cost us 
$30 to $40 billion a 
year. That isn’t 
small change in 
anybody’s cash register. When the de- 
fense program reaches its peak, there- 
fore, we may be spending on it 40 per 
cent or more of our national income.” 

Mr. Jones drew a grim picture of 
the probable developments of the de- 


O. E. JONES 


fense program within “the next fey 
years”: 

“First, the extension of priority re. 
strictions to a point where many indys. 
tries which are not making defense ma. 
terials may have to cut down a great 
deal—or even stop. . . . In some lines 
there is a shortage of transportation 
facilities which may reduce the move. 
ment of non-defense goods. The rajj- 
roads, so long burdened with idle ¢g. 
pacity, may soon find themselves loaded 
with about all they can carry.” 

“The government is likely to tum 
more and more toward enlisting ma- 
terials, equipment and labor for the 
production of defense goods. We may 
never have to go as far as Great Britain, 
with her downright conscription of la- 
bor and industry. Over there, John Bull 
just about runs the meat shops. 


Effect on Meat Industry 


“These trends will affect everyone, 
whether he be farmer, industrial worker, 
manufacturer or retailer. Some of them 
may seem far away from meat mer. 
chandising. But we know that the meat 
industry, which is so important a part 
of our national life, must be affected by 
what happens in industry, agriculture 
and transportation, and by shifts in 
government policy.” 

War developments have altered the 
entire agricultural economy of the U.§., 
Mr. Jones declared. “Instead of begging 
for buyers, we find the whole world 
wanting our products. While the de- 
mands for meat and other foods grow in 
this country, with the acceleration of 
industry and defense, other countries 
are beginning to call upon us for food.” 

Increased exports of meat and other 
food products to Great Britain may de- 
mand “very important adjustments” in 
our meat packing industry, according 
to the Swift & Company executive. “If 


(Continued on page 37.) 





SPRING PIG CROP, AND INSPECTED HOG SLAUGHTER DURING 
FOLLOWING OCT.-APR., UNITED STATES, 1927-41 





HEAD 
(MILLIONS) SPRING PIG CROP 


( FARROWED BETWEEN DEC.! AND JUNE! ) 


60 


Other States 





40 














Le) 


“1927 1929 1931 1933 








1935 1937 1939 1941 


Preliminary estimate of the 1941 spring pig crop is little different from the revised 

estimate of last year’s spring crop. However, hog slaughter in the first seven months of 

the 1941-42 marketing year (beginning October 1) may be a little smaller than in the 

corresponding months of 1940-41, when it was the largest for the period on 
(Chart by U. S. Bureau of Agricultural Economics.) 
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LONG-COOKED MEATS FOUND 
TO BE Most TENDER 


BY C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


the tenderness of the meat on 

the plate of the ultimate con- 
sumer. Tenderness is, perhaps, the most 
important item considered by the con- 
sumer in passing upon the quality of 
the meat. Flavor is another important 
factor, but experience has shown that 
it is frequently a secondary considera- 
tion. The proportion of fat may also 
play a part in forming the consumer’s 
final judgment, although it may be more 
important as a means of judging the 
relative economy of the meat purchased. 
The connoisseur will give fatness a 
place of considerable importance, but 
the average consumer is likely to feel 
that a small amount of fat is all right, 
but that more is undesirable. 

If this is a correct diagnosis, it fol- 
lows that the meat packer should do 
everything he can to improve or stand- 
ardize the tenderness of his chief prod- 
uct. Many factors affecting the con- 
sumer reaction to a piece of meat are 
not within the control of the packer— 
at least not directly. Lack of tenderness 
may be inherent in the kind of meat 
animal offered for sale by the producer. 
The packer may refuse to buy animals 
which he believes will yield unsatis- 
factory meat, but he is more likely to 
buy at a lower price and thus show his 
relative disapproval of the grower’s 
offering. 


Packer Can Do Little 


Once the meat animal has been pur- 
chased there is little that the packer 
ean do about the quality of the fresh 
meat. He can see that it is properly 
prepared and handled, and he may se- 
lect some of the better grades for aging 
—a process largely limited to the top 
grades of beef intended for use by a 
small clientele. Canned meat is cooked 
in a manner which improves its tender- 
ness, and the chopping and cooking 
which sausage meat undergoes in- 
creases its tenderness. The modern hot- 
smoked hams are cured and smoked 
by processes which result in greater 
tenderness. 


A NUMBER of factors may affect 


Beef of medium grade is now being 
aged in temperatures which are some- 
times considerably above the usual 38 
degs. F., ultra-violet radiation being 
used to control the growth of mold 
and other surface microorganisms. On 
the whole, however, the packer has to 
take tenderness as it comes; like gold, 
tenderness is where you find it. 

However, the factor of tenderness 
(and its relation to shrink, cooking 
time and temperature, etc.) must be 
considered in the production of such 
Specialties as boiled and baked ham 
and delicatessen cooked meats, as well 





as in turning out tendered hams and 
picnics. 

Since most fresh meat is sold with- 
out special treatment, the packer may 
well feel that the problem of producing 
uniformly tender meat is largely out of 
his field. Certainly much more must be 
known before any really practical ap- 
proach can be devised to a partial solu- 
tion of this problem. 


Research on Tenderness 


During recent years a number of 
institutions and agencies have been in- 
vestigating methods of measuring the 
tenderness of meat and ways of cook- 
ing in relation to its eating qualities. 
Home economics workers have demon- 
strated that the use of lower tempera- 
tures in meat roasting not only reduces 
the cooking losses, but also yields meat 
more uniform in quality and “done- 
ness.” It may still be desirable to sear 
a roast for outside appearance, and for 
the flavor of outside pieces and gravy, 
but it is certainly most uneconomical 
to roast at an oven temperature of 437 
degs. F. More moderate temperatures 
of 300 to 350 degs. F. are better, and 
some home economists even use 257 
degs. F. The degree of doneness (well 
done, medium, or rare) is controlled 
by ending the cooking when the de- 
sired temperature is reached at the 
center of the meat. Such control re- 
quires a meat thermometer. 

In the method of cooking just de- 
scribed, the yield of the cooked meat 
(weight) increases as lower oven tem- 
peratures are used, and the total time 
required for cooking increases as the 
oven temperature is lowered; the degree 
of doneness is kept constant. The in- 
crease in time has seemed undesirable 
to some workers in the field and a few 
have tried to speed up cooking by in- 
sertion of metal skewers (nickel-plated 
copper) into the meat. The early work 
in this field was done by Agnes Fay 
Morgan of the University of California 
and Alice Child of the University of 
Minnesota. 


Why Skewers Help 


Metal is a much better conductor of 
heat than is meat. Consequently, the 
skewers conduct heat into the roast 
rather rapidly and the cooking time is 
shortened compared with that required 
for roasts cooked at the same tempera- 
tures without skewers. This general 
principle has been applied to the chill- 
ing of meat after dressing and it has 
been found that thick pieces, such as 
beef rounds, will chill out more quickly 
when pierced with skewers filled with 
a circulating brine. 


Experiments on high and low oven 
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A Problem For 
Long-Range Industry 
Endeavor 


EAT packers have never 

given the subject of meat 
tenderness the attention it de- 
serves. Although realizing that 
consumers accord this character- 
istic considerable weight in judg- 
ing the quality of “meat on the 
table,” packers have generally 
held that tenderness just “is or 
isn’t.” 

Livestock producers selling an- 
imals which have qualities indi- 
cating that their meat is likely to 
be tender are rewarded with 
higher prices; in the case of proc- 
essed meats the packer has made 
fine progress toward uniform ten- 
derness. In general, however, the 
problem of meat tenderness, which 
is essentially a problem of con- 
sumer satisfaction, is still un- 
solved. 


While improvement of meat ten- 
derness is a long-range undertak- 
ing, the meat packer cannot afford 
to neglect it, or to shift the major 
responsibility to producers or 
other agencies. He must remem- 
ber that other food industries are 
constantly striving to improve 
their products, no matter how 
much emphasis they may place on 
current merchandising. 

In a series of articles to be pub- 
lished in THE NATIONAL PROVI- 
SIONER, Consulting Editor C. Rob- 
ert Moulton will discuss many of 
the factors which have a bearing 
on meat tenderness. These include 
such packer operations or proc- 
esses as the method of stunning 
and bleeding, added digestive en- 
zymes, micro-organisms, curing, 
pumping procedure, smoking, 
cooking conditions and use of acid, 
vinegar or other special ingredi- 
ents with the meat. 

The article on this page tells 
the results of some recent re- 
search on the relationship of cook- 
ing to meat tenderness. Articles 
which follow will be suggestive as 
well as factual and may well in- 
dicate profitable fields for future 
research on tenderness. 
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temperatures revealed that the tender- 
ness of the cooked meat varied more or 
less as the oven temperature varied. 
Miss Sylvia Cover, Texas Agricultural 
Experiment Station, reported such an 
effect in 1937 (Texas Agricultural 
Experiment Station, Bulletin 542). She 
found that the difference in cooking 
time required by different cuts of meat 
seemed to have more influence on ten- 
derness than did oven temperature. If 
the difference in time was less than two 
hours, there was no difference in ten- 
derness, but when the difference was 
(Continued on page 27.) 
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Training Foremen to Fill Key Posts 
in Employer and Employe Relations 


By MERRITT LUM 
Vocafilm Corporation 


OES the attitude which a man has 
D toward his work make any par- 
ticular difference in a meat pack- 

ing plant? 

“Not much difference,” answers an 
old-time superintendent. “There’s a cer- 
tain job to be done each day. Either 
there’s a conveyor line pushing a man, 
or some foreman is standing by, ready 
to spot any slackening up. So what dif- 
ference does it make how a man feels 
about his job?” 

Many meat plant executives believe 
that it makes a tremendous difference. 
They see the tendency throughout in- 
dustry for workers to resist anything 
which they feel is an unfair combina- 
tion of circumstances for them. The 
progressive packer or sausage manu- 
facturer realizes that a* growing sense 
of class-consciousness among his work- 
ers will eventually lead to reduced effi- 
ciency, if not to something more serious. 


What the Worker Wants 


It is now generally recognized that 
wages alone are not the answer to em- 
ploye cooperation. Speaking last fall 
before the Boston Conference on Distri- 
bution, Harold H. Swift, director of in- 
dustrial relations of Swift & Company, 
pointed out that the worker wishes to 
be considered as an individual, to feel 
that he has “a dignified and secure part 
in a worthwhile enterprise,” and that, 
in addition to receiving a fair pay check, 
he wants to feel free to express himself 
and to live his own life. 


One of the chief concerns of modern 
industrial relations management is how 
the company may best work with the 
employe in developing a constructive 
attitude that will work for the material 
benefit of the company as well as that 
of the employe. Many companies are 
turning to a new cooperative approach 
developed in consultation with a com- 
mittee of the National Association of 
Manufacturers. This progtam utilizes 
talking films. 


Foremen Get the Point 


This new program works through the 
foreman. It is now clear that the fore- 
man has become the key man in sound 
industrial relations. This is no reflection 
on top management, but merely a logi- 
cal result of the fact that employe atti- 
tudes are formed through daily contacts 
with the job and with fellow workers. 
What the foreman says and does, and 
his own attitude in controlling the 
worker’s daily routine, make or break 
company policy. Many good company 
policies have failed to stand the test 
in recent years because the foreman’s in- 
terpretation of them to specific employe 
problems lacked active enthusiasm. 


In its efforts to find an effective new 
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method of arousing foreman interest, 
the N. A. M. committee discovered a 
number of valuable facts. It found, for 
example, that when results in human 
relations were clearly traced from 
causes, and the sequence made clear, 
foremen saw things in a new light. It 
also learned that even the seasoned 
veteran foreman, often indifferent to 


FRIENDLY TALK 
GETS RESULTS 


Scene from foremen’s 
training film illustrates 
how the foreman can 
discuss problems with 
his men without arous- 
ing antagonism, if the 
conversation is held in 
a separate office where 
the worker can _ give 
his undivided attention. 
This method of han- 
dling problems which 
arise on the job spares 
the employe humiliation 
and encourages him to 
talk more freely. A 
good foreman, tackling 
a problem in this way, 
can get results. 


any suggestion that he make renewed 
efforts to bolster employe efficiency, re- 
sponded to presentation of the problems 
in film form. 

Problems of ‘human _ relationships 
have been taken up one by one in the 
development of this new film program. 
Case experiences have been gathered to 
illustrate wrong and right ways of deal- 
ing with each situation. These situa- 
tions have been enacted before the 
camera and actual conversations re- 
produced, until definite reality can be 
brought to a discussion group of fore- 
men. 

Last fall, dramatization was com- 
pleted on six basic phases of human re- 
lations, and a second series is now in 
preparation. The first series covers the 
foreman as manager, teacher and 
leader, letting men know where they 
stand, the reprimand for work improp- 
erly done, and how to handle grievances. 


Valuable to Foremen 


“This series,” reports J. M. Foster, 
vice president of John Morrell & Co., 
“has been quite valuable to our fore- 
men. It has crystallized the particular 
problem involved and has made the 
foremen realize, more than ever, the 
value and importance of the right way 
in dealing with their employes.” 


Another company reports an inter. 
esting experience in relation to its job 
evaluation program. The firm was ex. 
periencing difficulty in reconciling em- 
ployes to a new gradation in wage 
scales. Clearly, the foremen were luke- 
warm about the change; this reacted 
unfavorably upon the employes. When 
the film on periodic contact was shown, 
their interest immediately arose. “This 
makes sense,” they agreed, and entered 
into a discussion of how, when and 
where the contact could be formed, 





It was not until the discussion was 
completed that the managemefit realized 
both the job evaluation program and 
the rating plan had benefited materially 
from the showing of the film. Once the* 
foremen were convinced of the need 
for systems of evaluation, it was an 
easy matter to gain their cooperation 
on any program involving employe re- 
lationships. 


Decrease in Grievances 


It’s a wise management that is will- 
ing to invest time in developing its 
front-line officers. Six months ago, a 
Pennsylvania concern began intensive 
work with its foremen. Shortly there- 
after, the management observed a de- 
crease in employe grievances through 
the formal channels of shop stewards 
and grievance committees. “We explain 
the change,” reported the personne 
manager, “by the fact that our fore- 
men have been given a new sense of 
responsibility and confidence, and have 
pitched in and handled employe prob- 
lems before they became troublesome 
issues.” 

Good industrial relations demands that 
there be an unobstructed channel from 
management \clear through to the 
worker, by which policy flows without 
distortion or misinterpretation down # 
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the last man. In this flow, the foreman 
plays a vital part, for he can interpret 
company policy in terms which the 
workers understand and appreciate. 
The foreman can sell company policy as 
fair, pointing out the progress that has 
been made and calling for patience and 
forbearance in the employe’s approach 
to company problems. 

The foreman has an equally impor- 
tant role in the upward channel. He can 
either block or facilitate upward flow 
from worker to top management, ac- 
cording to his own interpretation of 
worker reaction. He is management’s 
safeguard against serious difficulty if 
his ears are attuned to the sounds of 
coming disaffection and his eyes can 
spot trouble while it is still a long way 
off. 

Here is a series of questions put to 


Se 
Sees 


Man Failure is Responsible for 
Many Industrial Truck Accidents 


NDUSTRIAL trucks and tractors are 

being used more and more in the 
meat packing industry for intraplant 
transportation of materials; they are 
the cause of more accidents than may be 
generally supposed. A study of such ac- 
cidents, the National Safety Council 
says, indicates that in many instances 
management has failed to appreciate 
that selection and training of industrial 
tractor operators is as important as 
selecting the proper type of equipment. 

Man failure is indicated as the agency 
causing accidents more often than un- 
safe equipment, poor plant maintenance 


“CALLDOWN” 
LEADS TO 
RESENTMENT 





Another portion of 
foremen’s training film 
shows why it is unwise 
for the foreman to 
reprimand workers on 





foremen by an eastern plant. With re- 
gard to each basic company policy, they 
are asked: 


1—Do you understand this policy? 

2—If not, what is not clear to you? 

8—Do you agree with the policy? 

4—If not, what do you believe is 
wrong? 

5.—Do your men understand it? 

6.—If not, what do we need to do to 
bring about a real understanding? 

7—Do your men agree with this 
policy? 

8.—If they do not agree, on what 
points do they complain? 


Herein lies the essence of sound in- 
dustrial relations. It does not consist 
of fancy, expensive plans, club houses, 
insurance arrangements or vacations 
with pay, although all these are im- 
portant. 

Rather, sound industrial relations— 
as some 300 plants now see it as co- 
operating subscribers to the new pro- 
gram—involves taking the foreman into 
full confidence on everyday policies, cor- 
recting the policies where the foreman 
can demonstrate the need, and then re- 
lying on his ability to win and retain 
the confidence and will-to-work of his 
fellow employes. 
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the job for their mis- 
takes, wrong attitude, 
etc. Employe gets con- 
fused trying to perform 


PR te duties and listen to fore- 
Rc Wc +. man at same time; an- 


other worker is likely to 
walk in unknowingly on 
the discussion, leading 
to embarrassment and 
“hard feelings” on part 
of employe. The films 


ios, have proved successful. 


or hazardous plant arrangement. 

This does not mean, the council says, 
that the need for safe equipment can 
be ignored, or the importance of good 
plant arrangement and trucking sur- 
faces overlooked. The following points 
are suggested as a program to control 
industrial truck accidents: 


1.—Select equipment which is suit- 
able from a safety as well as an operat- 
ing standpoint. 

2.—Provide safe trucking floors, 
maintain aisles, eliminate blind corners 
and establish traffic rules. 

3.—Select and train personnel with 
care. 

Since foot, leg and hand injuries are 
most prevalent in such operations, 
equipment should be provided with 
shields to protect operators’ feet and 
legs, and with hand and knuckle guards 
on the control levers. Such protection is 
standard equipment on newer tractors. 
Older equipment can be protected by 
construction of simple guards. 

While there are other appurtenances 
which can and should be used, they vary 
with the type of equipment. 

Floors should be kept reasonably 
clean and free from ruts and bumps. 
Aisles should be of sufficient width; 
where they are so narrow that it is un- 


safe for two tractors to pass, signs or 
floor marks should indicate the hazard. 

Blind corners should be eliminated; 
however, if this is impractical, traffic 
should be controlled by signaling de- 
vices such as bells, flashers, mirrors, etc. 
Well placed mirrors have been found 
effective. Good lighting should be pro- 
vided in all aisles and passageways and 
traffic rules should be established, par- 
ticularly when there is much yard oper- 
ation. Paint aisles, cross walks, etc. 

Even though safe equipment is pro- 
vided and the other maintenance, ar- 
rangement and operating suggestions 
outlined here are followed, accident fre- 
quency will not be reduced materially 
unless the operators are carefully se- 
lected and trained. 


While operation of this kind of equip- 
ment requires no special skill, good 
physical condition, alertness and appre- 
ciation of the job’s inherent hazards 
should be considered as important quali- 
fications. Operators should be required 
to follow a prescribed procedure. The 
following is suggested: 

1.—Check condition of equipment 
daily before starting work and do not 
operate truck if it needs repairs; re- 
port condition to supervisor. 

2.—Observe plant traffic rules. 


3.—Operate equipment only for the 
purpose for which it is intended. 

4.—Pile loads securely. Do not start 
with a jerk as load may spill. Do not 
pile load so that vision is obscured. 


5.—Sound signal device, reduce speed 
and proceed with caution when passing 
doorways, passageways, exits, en- 
trances, approaching corners and when 
entering or leaving buildings. 

6.—Remove control equipment, in- 
cluding handles, cut-out plugs, keys, etc., 
when leaving truck. 

7.—Make sure the way is clear before 
backing. 

8.—Always be alert, keep equipment 
under control and be prepared to stop 
at any time. 

After operator is trained the super- 
visor should carry on the safety work 
by checking, observing and correcting 
unsafe practices. 


ARMY BONELESS BEEF AWARDS 


The Chicago Quartermaster Depot 
announced on August 8 awards for 
2,813,250 lbs. of frozen boneless beef, 
the first purchased under its new buying 
program on this commodity. Awards 
were for delivery during the first week 
in September. Companies receiving 
awards were: Swift & Company, 2,648,- 
250 lbs.; Cudahy Bros. Co., 66,000 Ibs.; 
Cudahy Packing Co., 44,000 lbs.; East 
Tennessee Packing Co., 33,000 lbs., and 
Tovrea Packing Co., 22,000 Ibs. 
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... this special 
process cheese 


for meat loaves! 


Feature long-profit specialties 
for extra sales 


For meat loaf that’s different...some- 
thing special . . . one you can ask extra 
pennies-per-pound for, the Cheese- 
Meat-Loaf is a winner. 

Growing in popularity every- 
where, the Cheese- Meat-Loaf is a 
natural sales and profit maker. And 
when it’s made with this Special Swiss 
Blended with American, it’s extra good. 

Special Swiss Blended with Amer- 
ican is specifically made for meat loaf 
manufacture. It won’t smear or run 
during baking! It makes meat loaves 
temptingly delicious. 

Cash in now on this new treat! Spe- 
cialize on Cheese-Meat-Loaves that 
look grand and taste better! But besure 
they're made with this fine Special 
Swiss Blended with American. 

Remember, too, the warm weather 
is the time to profit most on this 
popular meat loaf special . . . so don’t 
delay. Order a supply of Special Swiss 
Blended with American right away. 
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Dealers, Packer Salesmen Win Display Prizes 
MARKET PROPRIETORS in Fresno, Calif., Fort Wayne, Ind., and 


Davenport, Ia., and the packer salesmen calling on them, were winners of the 
three major cash awards in the “Franky Fourth” display contest sponsored 
by the Visking Corp. The event was held in connection with the promotion of 
Skinless frankfurts and Visking-encased sausage and cold cuts, a nation- 
wide selling program built around Independence Day meat requirements. 
One hundred and fifty-four prizes were awarded to dealers, and duplicate 
prizes were won by packer salesmen servicing the winning markets. 


First prize of $200 went to Joe Fabbri, Fabbri’s Market, 920 Olive st., 
Fresno, Calif., and the same amount to Ed Shoemake, Pureta Sausage Co., 
Sacramento. Second prize of $50 was awarded to Al Cress, Cress Market, 
Broadway and Jefferson, Ft. Wayne, Ind., and to John Norton, Peter Eck- 
rich & Sons. Third prize of $25 was won by John A. Feeney, Feeney’s Brady 
st. Market, Davenport, Ia., and by Walter Tranez, John Morrell & Co. 

The judges recommended a special prize for C. L. Dellinger, Fred Meyer, 
Inc., 633 S. W. 4th ave., Portland, Ore., and Eugene C. Malo, Del Monte 
Meat Co. While the Dellinger entry, the window display shown here, did not 
conform to the contest rules calling for a case display, it was considered 


One hundred and fifty prizes of $5 
duplicate prizes to salesmen. 








of such merit that it was given special recognition. 


each were also awarded to dealers and 








Army Buys 9,000,000 
Cans Type "C" Ration 


Purchase of 9,000,000 cans of Type 
“C” field ration for use by the United 
States Army was announced on August 
4 by officials of the Chicago Quarter- 
master Depot. Contracts for supplying 
the various components of the ration 
were awarded to eleven different firms. 


The Type “C” ration, which is for 
emergency use in the field when soldiers 
are separated from their field kitchen 
or mess hall, is being used extensively 
this summer in the field maneuvers. By 
simulation of actual battle conditions, 
the troops will go on this ration one 
day at a time in place of their regular 
mess. This modern version of the “hard 
tack” and “corn willie” of 1918 has been 
enthusiastically received by the men en- 


gaged in the summer field exercises. 

One day’s ration for one soldier con- 
sists of six cans, three of the meat com- 
ponent and three of the biscuit com- 
ponent. There are three different vari- 
eties of the meat component—meat and 
beans, meat and vegetable hash, and 
meat and vegetable stew. This provides 
a different main course for each of the 
three meals during the day. The biscuit 
component is the same for all three 
meals. In each of the biscuit cans are 
the following items: five biscuits, three 
lumps of sugar, one can of soluble 
coffee, and one bar of confection for 
dessert. 

Awards for the 4,500,000 cans con 
taining meat were as follows: 

Meat and Beans.—Stokely Bros., In 
dianapolis, Ind., 1,000,000 cans; Hunter 
Packing Co., East St. Louis, Ill, 300; 
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000 cans; Kingan & Co., Indianapolis, 
Ind., 104,000 cans, and Castleberry 
Foods, Inc., Augusta, Ga., 96,000 cans. 

Meat and Vegetable Stew.—Gebhardt 
Chili Powder Co., San Antonio, Texas, 
1,000,000 cans; College Inn Food Prod- 
ucts, Chicago, Ill., 400,000 cans, and 
Ellis Canning Co., Denver, Colo., 100,000 
cans. 

Meat and Vegetable Hash.—Thrift 
Packing Co., Dallas, Tex., 1,000,000 
cans, and Ellis Canning Co., Denver, 
Colo., 500,000 cans. 


Army Buys Canned Bacon 
and "Defense" Cure Pork 


Food purchases for the Army, total- 
ing 27,237,944 lbs., and including 2,869,- 
355 Ibs. of ham and bacon, were an- 
nounced this week by the Chicago 
Quartermaster Depot. 

This food will be consumed by Army 
units from coast to coast as well as in 
United States possessions. The meat 
purchases, with the companies and 
amounts, are as follows: 

CANNED D.S. BACON.—Swift & 
Company, 391,160 lbs.; John Morrell & 
Co., 350,000 Ibs.; Illinois Meat Co., 224,- 
976 lbs.; Cudahy Packing Co., 200,000 
Ibs. and Armour and Company, 80,976 
lbs. (in 12-lb. rectangular cans.) 

SMOKED DEFENSE HAM— 
Armour and Co., 210,000 lbs.; Wilson & 
Co., 210,000 lbs.; John Morrell & Co., 
120,000 lbs.; Cudahy Packing Co., 90,000 
lbs.; A. Fink and Sons Co., 82,243 Ibs.; 
American Packing & Prov. Co., 60,000 
lbs.; Geo. A. Hormel & Co., 60,000 Ibs.; 
Cudahy Brothers Co., 30,000 lbs.; Dold 
Packing Corp., 30,000 lbs., and Houston 
Packing Co., 30,000 Ibs. 

SMOKED DEFENSE BACON.— 
Armour and Company, 280,000 Ibs.; 
Swift & Company, 180,000 Ibs.; Illingis 
Meat Co., 100,000 lbs.; Cudahy Brothers 
Co., 90,000 lbs.; Hygrade Food Products 
Corp., 30,000 Ibs., and Kingan & Co., 
Inc., 20,000 Ibs. 

Awards were made late this week 
by the Chicago Quartermaster Depot 
under the new program of purchasing 
approximately 2,000,000 lbs. of frozen 
boneless beef weekly for the U. S. 
Army. The Chicago Depot has been 
charged with procurement of this type 
of beef for all the nation’s larger army 
posts, 


In accordance with the new program, 
further bids for approximately the 
same quantity of the beef were invited 
on August 4. Proposals are to be issued 
Monday of each week, with bids opened 
11 days later on the following Thursday. 
Awards will be made not later than 
F sents following the Thursday opening 
of bids. 


The new buying program for frozen 
boneless beef is flexible in nature, army 
Procurement officials explained this 
week, and the amounts of beef pur- 
chased under it from week to week 
may vary in accordance with require- 
ments and volume available. Buying is 
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Based on any standard of 
comparison, a competent 
judge of ‘‘Natural’’ Casing 
quality will always order No- 
strip. Whether] judging in 
terms of better raw materials, 
quality, and uniformity . . . or 
savings in cost and handling 
. . - Nostrip will prove supe- 
rior and more economical in 
every way. Since you pay no 
more for Nostrip, why not send 
us your trial order now fora 
case, and judge for yourself. 


SHEEP 
CASINGS 


MONGOLIA 
IMPORTING CO. 


IMPORTED SAUSAGE CASINGS 


274 WATER STREET, NEW YORK CITY 
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expected to average 2,000,000 Ibs. or 
more weekly. 

Chicago Quartermaster Depot on 
July 30 invited bids on 360,000 Ibs. of 
dry salt cured bacon in rectangular, 
gold-lacquered cans, 12 lbs. net, to be 
packed in solid fiber or wooden con- 
tainers with both ends bound with metal 
strapping or heavy wire, to be delivered 
to Fort Mason, Cal., October 21 to 25. 

On August 4, bids were invited by the 
Chicago Quartermaster Depot on 180,- 
000 lbs. of smoked army “defense” 
bacon, Type I, in accordance with spe- 
cifications dated June 12, 1941, and 
110,000 Ibs. of Type I (regular) or 
Type II (skinned) smoked ham, in ac- 
cordance with specifications dated July 
16, 1941. These items are for delivery 
by September 20 at Jersey City. 


URGES CANNED MEAT USE 


How canned meat products may be 
used “to make every summer meal a 
picnic” is the theme of a full color page 
advertisement being run in the August 
16 issue of The Saturday Evening Post 
by Continental Can Co. In humorous 
vein, the ad features the economy and 
convenience of purchasing prepared 
meat and meat products in cans and 
urges the housewife to spend less time, 
energy and money in the preparation 
of meals. Twenty-four typical canned 
meat products are listed, and menu 
suggestions give the ad further value. 


Meat Packing Employment 
Shares in General Gains 


Employment in the meat packing in- 
dustry during June shared in the gen- 
eral gains made by all industry, being 
almost 3 per cent above May, 1941, and 
11 per cent over June, 1941. U.S. De- 
partment of Labor statistics indicate 
that packer payrolls showed even 
greater percentage increases due to 
upward revision of the industry wage 
level. 

Total civil non-agricultural employ- 
ment showed a substantial rise in June, 
reaching a new all-time peak of 38,790,- 
000, according to the Department of 
Labor. This total represents an increase 
of 484,000 workers over May and a gain 
of 3,365,000 workers since June, 1940. 
June employment was more than 1,900,- 
000 above June, 1929. 


Employment and weekly pay rolls in 
manufacturing industries again ad- 
vanced contraseasonally in June to the 
highest levels on record. The gains were 
2.2 per cent or 220,000 wage earners in 
employment and 5.6 per cent or $15,- 
100,000 in weekly pay rolls. These in- 
creases raised the employment index 
for all manufacturing industries com- 
bined to 127.6 (1923-25=100) and the 
pay-roll index to 152.0. The usual sea- 
sonal changes from May to June are de- 
creases of 0.7 per cent in employment 
and 0.8 per cent in pay rolls for all 
manufacturing industries operating in 
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Schedule of Institute 
Regional Meetings 


EASTERN 
August 11, Cincinnati, 6 p. m., Netherland 
Plaza hotel. 

August 13, Louisville, 6 p. m. Kentucky 
hotel. 
August 15, 
Lincoln. 


Indianapolis, 6 p. m., Hotel 
PACIFIC 
August 11, Boise, 7 p. m., Boise hotel 


August 13, Salt Lake City, 6 p. m., Hotel 
Utah. 


MIDWEST 


August 12, Milwaukee, 6 p. m., Hotel 
Schroeder. 

August 14, Minneapolis, 6 p. m., Covered 
Wagon. 

August 18, Denver, 6 p. m., Cosmopolitan 
hotel. 

August 20, Omaha, 6 p. m., Paxton hotel. 

August 22, Des Moines, 6 p. m., Fort Des 
Moines hotel. 











HAMBURGER IS RENAMED 
“DEFENSE STEAK" 


It may look and taste just the same © 
as before, but from now on, for the y 
duration, the correct name for ham- | 
burger is “defense steak.” 

Rechristening of one of the nation’s ~ 
most popular meat dishes in the interest © 
of national defense was carried out this © 
week by the National Association of © 
Retail Meat Dealers, assembled at De-~ 
troit for the fifty-sixth annual conven- | 
tion of the organization. Proposed by} 
John Kotal, secretary, the new term was 
launched by H. F. Koerble, president.” 

“This is the organization which re" 
named hamburger steak ‘Liberty steak’ 
in the last world struggle,” commented | 
a Detroit newspaper. “And from now on, 
until the last panzer division runs out” 
of gas and the last blitz collapses, the 7 
succulent hamburger is going to be 
known as defense steak, they say.” 


FINANCIAL NOTES 


Formal public offering was made this 
week of 1,500,000 shares of Libby, Me- 
Neill & Libby capital stock by an under- 
writing group headed by Glore, Forgan 
Co., Chicago, at $5.62%2 for each $7 
par value share. The entire amount was 
over-subscribed within one day and the 
national subscription books closed. More 
than 90 securities dealers throughout 
the nation were associated in distribu- 
tion of the stock, which represents the 
balance of the holdings of Swift & Com- 
pany following purchase and public dis- 
tribution of 1,518,639 shares of Libby 
stock by Glore, Forgan & Co. and asso 
ciates six months ago. 

Beech-Nut Packing Co. reports net 
income of $1,561,490 for the six months 
ended June 30. This is equivalent to 
$3.57 a common share after federal in- 
come and excess profit taxes. Compar- 
able income for the first half of 1940 
was $1,461,018, equal to $3.34 a share. 

A quarterly dividend of 50c has beem™ 
declared on the stock of Compania Swit 
Internacional, payable September 1 4 
all shareholders of record on August 1) 
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The package with the one-track mind 


NCE upon a time a railroad owner 
() had a packaging problem. He owned 
t of locomotives. Bright red, handsome 
hings they were in those days, trimmed 
lover with shiny brass. 
Naturally, he 


ancv “Iron Horses” 


didn’t like leaving these 
just standing around 
nthe open all the time. He wanted them 
rotected, under cover, when they weren’t 
ging about on business. 


So he had a roundhouse invented. 


It had plenty of space for his engines. 


And many tracks. But one track in this 
new “package” was more important than 
all the others. That was the track in the 
middle. It had a turntable that always 
put the locomotives on the right track, 
whether they were coming in or going out. 

When it comes to helping manufacturers 
get on the right track to good packaging, 
Continental’s experts have a_ one-track 
mind. Their sole aim is to provide our 
customers with the best possible container 


for the lowest possible cost. 


In developing the right package for any 
product, they consider style, size, and 
shape. They study color and typography. 
They make sure the container is conveni- 
ent for consumers, economical to produce, 
easy to fill, pack, ship, sell, and use. 

Continental has been helping business- 
men to solve packaging problems for the 
last 36 vears. Our long experience, our 
well equipped laboratories, and our trained 
personnel are always at vour service. 


Can we help vou solve your problems? 


CONTINENTAL CAN COMPANY 


New York 


Chicago 


San Francisco Montreal 


Toronto 


Havana 


ween 
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Two views of U. S. Heavy Duty Bacon 
Slicer at work for the H.C. Bohack 
Co., Brooklyn, N. Y. 





He’ll Tell You 
that the 


[e« 
BACON SLICING & 
PACKAGING SYSTEM 


Pid ni /" %* Saves Time 














% Produces Packaged Bacon with 


Real Eye and Taste Appeal 
@ Twenty seconds from slab to package 


—is it any wonder that this unit is the 
talk of the entire industry? U.S. Heavy 


Duty Bacon Slicers are earning increased Let us show you how a U.S. 
can cut costs and save you 
money on your Sliced Bacon 


coast to coast. and Dried Beef. 


% Increases Profits 


profits for wide-awake packers from 


U.S. SLICING MACHINE CO. 


WORLD’S BEST SLICERS SINCE 1898 
ee 











G & 
TEM 


on with 
Appeal 


a (U.S. 
‘Ee you 
Bacon 




















np and dewn the MEAT TRALL 





“Rath Week” at Waterloo Will Celebrate 
Packing Company’s Fiftieth Anniversary 


ATH PACKING CO., Waterloo, Ia., 

will celebrate its fiftieth anniver- 
sary in the meat packing industry on 
August 12 to 15, with a four-day pro- 
gram including several nationally 
known speakers, a good-neighbor “south 
of the Mexican 
border” exhibition 
and numerous 
other attractions. 
The event was an- 
nounced on July 30 
by John W. Rath, 
company president, 
and Mayor Ralph 
B. Slippy of the 
city of Waterloo. 

Gen. Hugh S. 
Johnson, famous 
newspaper colum- 
nist and former 
NRA _administra- 
tor, Irvin S. Cobb, 
noted southern hu- 
morist, Lieut. Col. Paul P. Logan, as- 
sistant chief of the subsistence branch, 
U. S. Army Quartermaster Corps, and 
Charles E. Friley, president of Iowa 
State College, Ames, Ia., will be the 
speakers on the anniversary program. 

The city of Waterloo is sponsoring 
the celebration, to which many persons 
prominent in the civic, governmental, 
agricultural and industrial life of Iowa 
are being invited. 
It is for them and 
for the employes, 
farmer friends, re- 
tailers and business 
associates of the 
Rath Packing Co. 
that the event has 
been planned. Invi- 
tations are re- 
stricted to these 
groups because of 
limitations of seat- 
ing capacity. 

In addition to 
honoring Rath 
Packing Co., the 
observance will pay 
tribute to lowa’s importance as a source 
of food for the nation. Dates of the six 
special events scheduled during the 
week are as follows: Old employes’ 
dinner, August 12; employes’ night, 
August 12; farmers’ day, August 13, 
Iowa dinner, August 13, retailers’ night, 
August 14, and guest day, August 15. 

Lieut. Col. Logan, a native of Red 
Oak, Ia., will explain the U. S. Army 
procurement program to the Rath 
farmer guests on August 13. He will 





JOHN W. RATH 





R. A. RATH 
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answer their questions as to the quan- 
tity of meat the army needs each year, 
the grades of beef required and the im- 
portance of vitamins in the life of the 
American soldier. 

The Mexican government and the 
Mexican embassy in Washington have 
been invited to send 
representatives to 
Waterloo to fur- 
ther the good- 
neighbor idea be- 
hind the presenta- 
tion of the “south 
of the Mexican 
border” exhibition. 
These will include 
Mexican officials, 
dancing girls, trou- 
badors, Cuquita 
Calderon, Mexican 
girl performer, 
Jose Gonzalez Car- 
nicerito, famous 
daredevil, and Paco 
Aparicio, who will ride his performing 
horse. 

A novel feature of the employes’ 
night program on August 12 will be the 
induction of John W. Rath, president of 
the packing company, into the Sac and 





H. H. RATH 





A. D. DONNELL 


JOHN MORRIS 


Fox Indian tribe of Tama, Ia., when Mr. 
Rath will be given the name “Black 
Hawk.” The famous Black Hawk was 
chief of the tribe in his later days. This 
induction will be made in recognition 
of Mr. Rath’s adoption of the name 
Black Hawk as the trade mark of one 
of the company’s principal lines. 

John Morris, operating superinten- 
dent, who is declared to be the oldest 
packinghouse superintendent in the 
business, having had 62 years ex- 
perience, will take part in activities. 

Gen. Johnson and Mr. Cobb will speak 
at the Iowa dinner, to be held on August 








13 in the Tavern-on-the-Green, Water- 
loo, with President Friley of Iowa State 
College serving as toastmaster. The 
occasion will offer the opportunity to 
stress the agricultural accomplishments 
of the state and the role it is playing 
in the present crisis. 


Mayor Slippy of Waterloo and John 
W. Rath have appointed special com- 
mittees to handle the Rath week activi- 
ties, with Rath officials directly respon- 
sible as chairmen for the activities of 
each special day. These include R. A. 
Rath, vice president, Iowa dinner; 
Howard H. Rath, treasurer, guest day; 
A. D. Donnell, seeretary, employes’ day; 
Ray S. Paul, director of the company, 
farmers’ day; J. A. Muth, car route 
sales mgr., retailers’ day; D. L. Hoff, 
purchasing agent, old employes’ dinner. 


Pureta Sausage Co. Opens 
Its New $75,000 Addition 


Pureta Sausage Co., Sacramento, 
Calif., on July 22 announced the comple- 
tion of a $75,000 addition to its plant. 
The new manufacturing department 
building adds 13,000 sq. ft. of space to 
the plant. Among features of the unit 
are tiled walls, solid concrete floors, 
modern lighting and ventilating facili- 
ties and new grinding equipment capa- 
ble of handling 96,000 Ibs. of meat daily. 

According to Alfred Zehnder, presi- 
dent of the company, this is its seventh 
expansion since the founding of the firm 
in 1926. The company now employs 140 
workers, as compared to ten persons 15 
years ago. The addition of seven new 
trucks since last December has swelled 
the total to 35 vehicles, operating in 
central and northern California. 





Goings and Comings .. . 











Harold P. Dugdale, president and gen- 
eral manager, Dugdale Packing Co., St. 
Joseph, Mo., will leave August 16 for a 
fishing trip in the Canadian woods, ac- 
companied by Mrs. Dugdale. An ardent 
sportsman, the packer has lined his 
office with hunting trophies, including 
deer and moose heads. “Bob” Dennett, 
beef manager of the company, left July 
31 for two weeks of fishing in Minne- 
sota and other northern territory. 

Aleck G. Brooks, president, Aleck 
Brooks, Inc., New York, and Mrs. 
Brooks have just returned from a vaca- 
tion trip to Baltimore. From Baltimore 
they sailed at night to Norfolk, Va., 
and visited Newport News and Virginia 
Beach, 


C. F. Abbott, Abbott Packing Co., 
Carnegie, Pa., has just returned from a 
fishing trip along French creek between 
Utica and Franklin, Pa. 
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Personalities and Events 
Of the Week 


George S. Younie, 61, former presi- 
dent of Armour and Company of Cuba, 
passed away at his home in Dallas, 
Tex., on July 31. He had lived in Dallas 
since his retirement eight years ago. 
Mr. Younie, born in New York, was a 
captain in the old 13th regiment of the 
National Guard in Brooklyn and par- 
ticipated in the Spanish-American war. 

Harvey Huntington, 46, marketing 
specialist of the U. S. Department of 
Agriculture and widely known as a lead- 
ing authority on meat grades, died at 
the Mayo hospital, Rochester, Minn., on 
July 23, following two operations. He 
played a leading part in developing the 
government beef and lamb grading sys- 
tem and was appointed supervisor of 
beef grading upon the death of B. F. 
McCarthy several years ago. Mr. Hunt- 
ington had been with the department 
since 1929, coming to Chicago from 
Sioux City, Ia., in 1930. 








Proving that they 
don’t get away, 
Ray Stephenson, of 
the prominent Chi- 
cago brokerage firm 
of Hess-Stephenson 
Co., brought back 
a snapshot of this 
47-in. silver muskie 
caught on July 27 
at Pelican Lake, 
Wis. The fish 
weighed 24 pounds 
12 ounces. 


Hughes-Curry Packing Co., Ander- 
son, Ind., contributed more than half a 
ton of aluminum to the city’s scrap 
aluminum drive, which was the largest 
amount given by any single firm and 
represented about one-tenth of the total 
collected by the city. Charles S. Hughes 
is president of the firm. 


Stephen Yambra, 73, affiliated with 
Frye & Co., Seattle, for a long period 
before his retirement several years ago, 
died recently in that city following a 
brief illness. Born in Austria, he came 
to this country 56 years ago. 

Thousands of excellent photographs 
were received by Carstens Packing Co., 
Tacoma, Wash., in a photographic con- 
test conducted by the company in con- 
nection with its Dogcat brand pet food. 
The wide variety of fine pet photos sub- 
mitted has given the judges a real task 
in selecting the winners. 

A. C. Ferguson, formerly Chicago 
plant sales manager of Swift & Com- 
pany, has been appointed manager of 
the company’s wholesale market at Chi- 
cago. He fills the vacancy created by the 
recent death of William G. Ehrler, who 
had been associated with Swift for 43 
years. 

Truck fleets of Armour and Company 
and Wilson & Co. were recently an- 
nounced as award winners in an inter- 
fleet safety competition for trucks oper- 
ating in Omaha, Neb. Seventy firms or 
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“Birthday Ham’’ Spotlights 
Quarter-Century for Wilson 


Something new in anniversary delica- 
cies—birthday ham appropriately gar- 
nished and topped by real candles—is 
being used as the piece de resistance 
this month as Wilson & Co. units 
throughout the nation pause to observe 
the twenty-fifth birthday of the coun- 
try’s third largest meat packing organ- 
ization. 

Entering upon its second quarter- 


FOUNDER 
CONGRATULATED 


Thos. E. Wilson, found- 
er and now chairman 
of Wilson & Co., re- 
ceives a hearty hand- 
shake from George Rec- 
tor, famous food author- 
ity, in token of the 
company’s twenty-fifth 
anniversary, which is 
being observed this 
month. As food con- 
sultant for the com- 
pany, Mr. Rector writes 
a weekly newspaper col- 
umn on food prepara- 
tion which has gained 
wide readership. 


century of progress, Wilson & Co. is 
reviewing its rapid rise in the meat 
packing field. Tender Made han, first 
produced by the company five years ago, 
has been chosen as emblematic of the 
numerous contributions made by the or- 
ganization to meat product development 
during its 25 years of operation. 
“Wilson & Co. was founded in 1916, a 
year of world turmoil,” observed Thos. 
E. Wilson, chairman of the board. “We 
were young but had confidence and big 


ideas. Now, as we celebrate our twenty. 
fifth anniversary, the world is in ap. 
other period of turmoil. We think with 
sadness of millions of people whose lives 
and progress are interrupted by war. 
America has much to be thankful for, 
Our great country is like a young man 
in the full flood of his strength and 
vigor. As a nation we have only started, 
Our greatest progress has yet to be 
made.” 


Among the products which Wilson & 
Co. has developed are a modern lard in 





an unique, easily handled container, an 
improved style of smoked ham, mild and 
fast-cooking, smoked turkey, goose and 
capon for epicurean tastes, thicker, 
“man-sized” sliced bacon, packed on the 
rind for extra freshness, Mor, a canned 
cured pork shoulder meat product, and 
a method of protecting meats with a 
film of edible gelatine, making it possi- 
ble to deliver meats to the market as 
fresh as when they left the company’s 
coolers. 





agencies took part in the contest, which 
involved 1,709 vehicles. 


W. F. Gohlke, vice president and gen- 
eral manager of Walker’s Austex Chili 
Co., Austin, Tex., was in Chicago on 
business this week. ; 

Frank Hickey, 62, president and treas- 
urer, Hickey Leather Co., Shrewsbury, 
Mass., passed away on August 4. 


Frederick C. Baker, 46, long with the 
Seattle branch of Geo. A. Hormel & Co., 
died August 1 at Ellensburg, Wash., 
from injuries received in a motor car 
accident. His car turned over several 
times after a tire blew out. 

Ray S. Stark, sales manager, Pitts- 
burgh Provision & Packing Co., Pitts- 
burgh, Pa., is convalescing following an 
operation at St. Margaret’s hospital. 

New York City’s modernized Wash- 
ington Market was formally opened by 
Mayor F. H. La Guardia and Commis- 
sioner W. F. Morgan, jr., on July 21. 
Rejuvenation of the 57-year-old struc- 
ture was made possible through use of 
federal funds. 

S. B. White, one of the leading sales 
representatives at the Topeka plant of 
John Morrell & Co., recently completed 


25 years in the meat industry. Walter 
Zimmel, assistant foreman of the Sioux 
Falls beef kill, has also attained the 25- 
year mark. 


Louis Joseph, formerly manager of 
the beef department of Wilson & Co., 
New York, passed away last month at 
Glastonbury, Conn. Mr. Joseph retired 
from his post with Wilson & Co. early in 
1939. His business activities started be- 
fore the turn of the century with the 
old S. & §. organization and continued 
with Wilson & Co. He did a great deal 
of charitable work among the under- 
privileged in New York City. 

Safeway Stores, Inc., plans to build 
a large addition to its meat processing 
and distributing plant at San Francisco. 
The building program will cost $50,000, 
it is reported. 


Sylvester J. Koceja, 58, a health de- 
partment meat inspector in Milwaukee 
for 32 years, died last month at his home 
in that city. 

Ben Campton, executive secretary of 
Meat Packers, Inc., Los Angeles, left 
July 31 for a two-week vacation in the 
Pacific Northwest. He planned to com- 
bine business and pleasure on the motor 


The National Provisioner—August 9, 1941 











twenty- 
in an- 
nk with 
se lives 
»Y War. 
ful for, 
ng man 
‘th and 
started, 
t to be 


ilson & 
lard in 


q 





iner, an 
nild and 
ose and 
thicker, 
1 on the 
_ canned 
ict, and 
with a 
it possi- 
rket as 
mpany’s 





Walter 
ie Sioux 
the 25- 


ager of 
. & Co, 
ionth at 
retired 
early in 
rted be- 
vith the 
yntinued 
eat deal 
- under- 


to build 
ocessing 
‘ancisco. 
$50,000, 


alth de- 
lwaukee 
1is home 


etary of 
les, left 
n in the 
to com- 
e motor 


9, 1941 












trip, calling on packers in San Fran- 
cisco, Portland, Seattle and Tacoma. 

Grand opening of Wilson & Co.’s new 
$40,000 branch house at New London, 
Conn., was held on July 27. The new 
two-story structure measures 90 by 71 
ft., with its irregular layout accommo- 
dating a rear wall 116 ft. long. It fea- 
tures an enclosed shipping room and 
loading dock equipped with one of the 
largest single roll steel doors in the 
country. Main cooler measures 78 by 30 
ft. Howard L. Morehouse, manager, has 
been with the company 22 years. The 
structure replaces the former branch 
located at 32 Bank st. 

Plankinton Packing Co., Milwaukee, 
recently purchased a 1,025-lb. hog, be- 
lieved to be the largest ever marketed 
at Milwaukee. The animal, raised by 
Henry Altenderg of Lake Beulah, Wis., 
prought 8c per lb. 

More than 1,100 persons were on 
hand for the annual Houston Packing 
Co. picnic, held at Texaco country club, 
about 15 miles from Houston, on July 
96. Plant employes triumphed over 
office workers in a baseball game and a 
girls’ volley ball game. Golfing and 
other sports were topped off by a south- 
west Texas barbecue and dancing. 

Kirke L. Bonnell has been ap- 
pointed southwestern representative 
of the Cincinnati 
Butchers’ Supply 
Co., serving south- 
ern California and 
Arizona. He will 
also handle several 
allied lines which 
fit in with “Boss” 
products. Mr. Bon- 
nell for many years 
was affiliated with 
the Bonnell-Tohtz 
Co., St. Louis, 
which included in 
its activities the 
distribution of 
“Boss” machinery 
and equipment to 
packers and sausage manufacturers in 
the central states. 

Cudahy Packing Co. has opened a 
branch house in Albany, Ga., the city in 
which the company erected a modern 
plant several years ago. The new 
branch, for which space has been leased 
from the Atlantic Coast Line, is under 
the direction of F. A. Kilgo. It will em- 
ploy between 30 and 40 persons. 


Smokehouse of the Union Packing 
Co., Nose Creek, Alberta, Canada, was 
destroyed by a fire on July 27. 

Dr. W. B. Bowers, plant doctor at 
the Chicago plant of Swift & Company, 
has retired after 28 years in the service 
of the company. He joined Swift as a 
member of the plant doctor’s office staff 
and at various times in his career served 
at the Omaha Packing Co. and G. H. 
Hammond Co. 


With its July, 1941, issue, the Morrell 
Magazine, company organ of John 
Morrell & Co., entered its eighteenth 
year of publication. Originaliy carrying 
news to 3,500 employes, the magazine 
now has a circulation of 8,300. Size 
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NEW TEE-PAK BUILDING 


R. L. Atkinson, president of Transparent Package Co., Chicago, broke 
ground on July 30 for a new building (below) to adjoin the firm’s present 
plant. The new unit will add about 100,000 sq. ft. of floor space to the com- 
pany’s facilities. Others participating in the ceremony (left to right): T. T. 
Morrow, advertising manager; R. F. Marsh; E. O. Johnson, vice president, 
and H. H. Wright, W. J. Bell and C. F. Reed. 

President Atkinson states that the “new building will permit us to expand 
our manufacturing and service facilities and place us in a position to handle 
efficiently the steadily increasing demand for “Tee-Pak” casings. No effort 
will be spared in attempting to give our customers the finest possible service. 
We expect to be able to occupy the new quarters in about three months.” 


BREAKS GROUND FOR 





. 











was recently increased from 24 to 32 
pages. 

Milo B. Medlock of Macon, Ga., for- 
merly with Armour and Company and 
now retired, motored to New York with 
Mrs. Medlock. They are spending a few 
weeks visiting their son, Milo B. Med- 
lock, jr., who is also with Armour and 
Company in the refinery sales depart- 
ment at Jersey City, N. J. 


Work has begun at the plant of Geo. 
A. Hormel & Co., Austin, Minn., on a 
new sticking pen for the hog dressing 
department, extension of the hog dress- 
ing floor, installation of a new hog 
chain, and construction of a one-story 
market building and larger stockyard. 


Sausage department at the Muncie, 
Ind., main plant of Kuhner Packing Co. 
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was recently equipped with a new 
“Buffalo” silent cutter of 800-lb. 
capacity and stuffer of the same make. 

Judd Presley, for 39 years an em- 
ploye of Swift & Company and for the 
past 23 years its representative in San 
Angelo, Tex., territory, retired last 
month. He plans to spend part of his 
leisure fishing and traveling. 

Raskin Packing Co., Sioux City, Ia., 
has obtained a permit for construction 
of a $6,500 addition. Construction will 
require about six weeks. 

The wholesale meat firm of Thomas 
Darrington & Partner, Ltd., Smithfield 
Market, London, will henceforth operate 
under the name of Partners Products 
Limited. No change in management, 
policy or address is involved. 
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Skating Outdoors with 





Summer Sun Beating Down 
115 Degrees Hot! 
Thanks to CALCIUM CHLORIDE 


Below Zero Brine 
Makes this summer rink possible 


ECAUSE calcium chloride brine will carry as 


low as 50° below zero temperature and 
because it can be pumped rapidly through intri- 
cate systems of pipe, it is now possible to have 
necessary low temperatures for outdoor skating 
ice under a broiling sun. 


The arena shown was built by the Frick Com- 
pany, Waynesboro, Pa., for the Philadelphia 
Gardens Outdoor Skating Rink. There is no 


covering over the ice surface and the rink is kept 
open Summer and Winter, even in days with 
normal temperature in the high 80s and direct 
sun temperature up to 115 degrees and higher. 


The values of calcium chloride, which make this 
operation possible, are the same values which 
make calcium chloride the preferred brine 
medium for commercial cold storage and other 
refrigeration. Write for refrigeration manual. 


CALCIUM CHLORIDE ASSOCIATION 


Michigan Alkali Co., Ford Bldg., Detroit, Michigan 


Solvay Sales Corp., 40 Rector St., New York City 


Pittsburgh Plate Glass Co., Columbia Chemical Division, 30 Rockefeller Plaza, New York City 
The Dow Chemical Co., Midland, Michigan 
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Refrigeration Problems in 
Operating an Offal Cooler 


ROBLEMS of operation are pre- Offal is hung on hooks or spread 
Per: in the fancy meat cooler thinly on trays to insure rapid chilling. 
which are not ordinarily found in Surface moisture will drip from the 
other refrigerated rooms in the meat product and collect on the floor. Steam 
packing plant. Among these is the need given off during the early stages of 
for varying the conditions as chilling chilling collects on walls and ceiling. 
progresses in order to avoid high shrink It formerly was common practice to 
and damage to product color. install fans in offal coolers in an effort 
Tongues, livers, hearts, kidneys, etc., to hasten chilling and remove free mois- 
contain a large percentage of moisture; ture from product, but, in most cases, 
because of their small bulk they chill air conditioning principles were not 
quickly. Refrigeration capacity at the employed. The result was that the air 
start of the chilling operation must be did not have sufficient moisture-carrying 
in excess of that required to maintain capacity and the process of removing 
normal room temperature. The large moisture from the product, ceiling, 
amount of free moisture on product walls and floor was often long and ex- 


PRESENTS UNIQUE 
PROBLEMS 


The fancy meat cooler 
presents refrigeration 
problems not found else- 
where in the meat pack- 
ing plant. Product must 
be chilled quickly in 
an atmosphere of high 
humidity; after chilling 
the relative humidity 
and temperature must 
be regulated to prevent 
dehydration. Unit cool- 
ers provide suitable con- 
ditions in the fancy 
meat room and are 


much used there. 


must also be disposed of satisfactorily pensive. Modern unit coolers offer the 
during this period. best means of maintaining desired con- 

As chilling progresses, the require- ditions in these rooms. 
ments for humidity and air movement The equipment should be designed to 
change. Humidity must be increased carry a dry bulb temperature of 28 to 
and air movement must be reduced. Unit 382 degs. F. with ample flexibility in 
coolers used in offal coolers must oper- operation to give the varying results 
ate with sufficient flexibility to provide needed. Humidity control is not a prob- 
the various conditions required. They lem when hot product is first brought 
must also be selected with a full knowl- into the room as the immediate result 
edge of the work they are to do and_ desired is quick removal of the heat. 
their ability to perform it. Free moisture given off from product 

It is common practice to move offal insures high humidity. After the sur- 
from the killing floor to the cooler soon face moisture has been removed, how- 
after it has been removed from the car- ever, and the temperature has been 
casses and washed. When the offal reduced somewhat, any further removal 
arrives at the cooler its temperature is Of moisture adds to the shrinkage loss. 
close to 98 degs. F. and there is con- This brief article will not discuss air 
siderable moisture on its surface. This conditioning equipment design in detail. 
moisture creates a cooler condition However, it is essential that one fact 
which must be taken into account in be made clear if the reader is to under- 
designing the air conditioning system. stand what air conditioning can ac- 
The refrigeration load at the start of complish in offal coolers. The greater 
the chilling operation is largely latent the difference between the refrigerant 
heat, or at least the latent heat load temperature and the room temperature, 
is equal to or greater than the sensible the greater will be the moisture-carry- 
heat load. ing capacity of the air handled by the 
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system. Therefore, the air conditioning 
system should have variable air han- 
dling capacities for best results. 

A spray type unit is usually employed 
for offal cooling. Fans are operated by 
two-speed, two-winding motors. They 
may have a capacity at top speed of 
8,000 cu. ft. of air per minute and 6,000 
cu. ft. per minute at secondary speed. 

Ammonia is supplied to the coils at 
20 lbs. back pressure, or approximately 
6 degs. F. A back pressure regulating 
valve is employed to give the desired 
ammonia temperature in the unit’s coils 
to care for varying load conditions. At 
start of the chilling operation the unit 
may operate on 6-deg. ammonia and the 
fans may operate at top speed to absorb 
moisture and remove heat quickly. 

When the free moisture has been 
evaporated, the temperature of the 
offal will be in the neighborhood of 40 
degs. F. Back pressure is then changed 
and the unit is operated on 20-deg. 
ammonia with the fans at half-speed. 
If the product is to remain in the room 
for a considerable period, the tempera- 
ture of the cooler should be carried 
close to or at the room dewpoint tem- 
perature in order to hold product dehy- 
dration to a minimum. 


Ducts Rarely Necessary 


It is rarely necessary to employ a 
duct system in an offal cooler unless the 
ceiling is low. A height of 9 ft. 6 in. 
is usually sufficient, unless the ceiling 
is obstructed with beams and the length 
of the blow is more than 40 ft. 

Air conditioning in an offal cooler 
100 ft. long, 36 ft. wide, 11 ft. high and 
containing 39,300 cu.ft. will be dis- 
cussed as an illustration. Total heat 
load of this space is calculated, includ- 
ing loss through walls, ceiling, floor, 
doors and from electric lights and work- 
men. The greater part of the load comes 
in chilling the product from 98 degs. F. 
to 34 degs. The estimate shows total 
heat loss is 200,000 B.t.u. per hour, or 
16% tons. 


Two low temperature spray units 
would be required to maintain proper 
conditions in this cooler. Each would 
have a capacity of 8,000 cu.ft. per min- 
ute when fans were operated at top 
speed and a capacity of 6,000 cu. ft. 
when operated at secondary speed. 
These units would provide a 2% minute 
air change, about normal for this type 
of operation during the chilling period. 

During the holding period the quan- 
tity of air moved would be greatly re- 
duced, usually to 3% to 6% minute air 
changes. The air changes should de- 
pend on heat loss which will vary from 
time to time and season to season. 

Another important phase of offal han- 
dling is freezing. This should be done 
at a temperature of zero degs. F. or 
lower. Product should be dry before 
going into the freezing temperature. 
When air conditioning principles are 
employed in freezing offal, a tunnel 
should be used and the unit should be 
placed at one end so as to discharge cold 
air at the top and return it at the bot- 
tom. Unit and tunnel should be integral. 
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ued MUSTS .. 


PROFITABLE HAM SELLING 


A complete line in choice ‘of’ metal: 
Cast Aluminum, Tinned Steel, | Monel 
Metal, and Nirosta (Stainless) Steel. 
Write for booklet, “The Modern 
Method,” showing all, and giving 
trade-in schedules. : 


1. Hams must be solid. Closing the aitchbone cavity properly 
is important. Jelly pockets hurt sales. The elliptical springs on Adel- 
mann Ham Boilers exert a firm, wide, flexible pressure. Cover ftilt- 
ing, or lopsided hams, are prevented. Solid hams result. 


2. Hams must have good appearance. The covers on Adelmann 
Ham Boilers have a slight flange so that hams may be “tucked in.” 
Ragged edges, which mean trimming loss, are eliminated. Again, 
the elliptical springs with their wide, variable pressure, mould the 
ham evenly into a fine appearing product. 


3. Hams must have flavor. Adelmann Ham Boilers form a self- 
seal. Ham is cooked in its own juice, retaining full nutritious flavor. 





1916 - Our Twenty-fifth Anniversary - 1941 


HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N. Y. * Chicago Office, 332 South Michigan Avenve 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd. Offices in Principal Cities. 


Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


BOILER 








MAPLEINE ACCENTS MEAT 


Mapreime 


Flavor sells! Your customers 
may buy for a number of rea- 
sons. But the one thing that 
will sell and resell for you is 
on-the-table flavor. 


IMPROVE FLAVOR. Meat 
men who use Mapleine find it 
brings out natural meat flav- 
ors, means more sales. Maple- 
ine improves pork products, 
loaf specials, sausages, etc. 


EASY TO USE. Mapleine can 
be added to your present for- 
mulas—or you may have 14 


FLAVORS—BOOSTS SALES! 


tested-in-use formulas free. 


Ask for them. 


EXPERIMENTS PAY. Try 
Mapleine! In ham and bacon 
it accents the nutlike flavors. 
In sausages, it blends with the 
flavor of spices and other 
seasonings. 


FREE. 14 profit-making for- 
mulas. Get your copies of test- 
ed-in-use formulas, plus free 
try-out bottle of Mapleine. 
Write Crescent Manufactur- 
ing Co., Seattle, Wash. 








MAPLEINE 


e 2 - 
Imitation Maple Flavor — 
_ BRINGS OUT NATURAL FLAVOR OF MEATS — 
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WITH NIAGARA 
EQUIPMENT 


SAVE MONE 


IAGARA Air Conditioning Fan Coolers and 

Spray Coolers cut costs of freezing, pre- 
cooling and storage in packing plant applica- 
tions. Their use saves weight and value in 
foods because jthey prevent the cooling process 
from drying out the products. 

Niagara ‘No Frost” [prevents ice formation on 
coils—gives full time operation at full capacity. 
Completely automatic 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 











HAM PACKERS 


Tender, mild, juicy hams have won a favored spot 
on the American menu. The huge demand continues 
to grow. It’s easy to sell hams... if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for demonstration in your own plant. 














Long-Cooked Meats Are 
Found to be Tenderest 


(Continued from page 13.) 


more than two hours the tenderness 
was greater as the difference in cooking 
time increased. 

A further test by Miss Cover has just 
been reported in the May-June issue of 
Food Research (Effect of Metal Skew- 
ers on Cooking Time and Tenderness 
of Beef, Food Research 6: 233, 1941). 
In these tests identical round, arm-bone 
chuck, and standing rib roasts were se- 
lected from the right and left sides of 
the same carcasses. The roasts were all 
cooked to an internal temperature of 
176 degs. F. at an oven temperature of 
957 degs. F. One roast was cooked 
without skewers and six metal skewers 
(total weight about 255 grams or a bit 
more than % lb.) were inserted in the 
other. The round roasts weighed about 
11 Ibs., the chuck roasts about 6 lbs., 
and the standing rib roasts about 6% 
Ibs. Fifteen round, 15 rib and 14 chuck 
roasts were thus compared. 

The round roasts without skewers 
took 9.7 hours to reach well-done while 
their skewered mates took but 4.5 hours, 
a saving of 5.2 hours in time and a 14 
per cent decrease in cooking loss. Chuck 
roasts cooked in 8.5 and 4.5 hours, re- 
spectively, thus saving 4.0 hours in time 
and 13 per cent in cooking loss. The 
rib roasts cooked in 5.2 and 3.1 hours 
respectively (the presence of the rib 
bones accounts for the relatively shorter 
cooking time), a saving of but 2.1 
hours in time and 8 per cent in cook- 
ing loss. 

The meats were tested for tender- 
ness by the paired-eating method of 


Cover (Food Research 1:287-295, 1936). 
This method compares identical pieces 
of meat from the same muscle of roasts 
from the right side of an animal cooked 
by one method with those from the left 
side cooked by another method. Using 
this method, 144 tests were made on the 
round roasts and 124 of the judgments 
showed the roasts without the skewers 
were more tender. This means that 86 
per cent showed more tenderness for 
the slowly cooked roasts. 

The chuck roasts gave a tenderness 
percentage of 79 in favor of the slowly 
cooked meat, while the rib roasts 
showed a percentage of only 64 in favor 
of the more slowly cooked meat. In the 
paragraph above it was stated that the 
saving in cooking time was 4.5 hours 
for the round, 4.0 hours for the chuck, 
and 2.1 hours for the rib roasts. It is 
thus seen that the difference in tender- 
ness was greater as the difference in 
cooking time became longer. 


Long Cooking for Tenderness 


Miss Cover summarizes her work on 
169 different pairs of roasts, including 
52 arm roasts, 9 rump roasts, 15 round 
roasts, 63 rib roasts, 16 half hams, and 
14 legs of lamb. In some cases high 
and low oven temperatures were com- 
pared without the use of skewers. In all 
cases, the greater the differences in 
cooking time between paired roasts, the 
greater was the tenderness advantage 
of the slowly-cooked roasts. The per- 
centage in favor of the latter reached 
as high as 96 for chuck roasts where 
the differences in cooking time was 6.2 
hours and fell as low as 54 per cent 
when the difference in cooking time was 
only 1.4 hours. 





hogs improved. 
——180-220 Ibs.—— 
Value 
Price per 


per ewt. 
Ib. alive 


$3.21 
00 


Pet. 
live 


Regular hams . J 22.9 

Eee 17.8 

Boston butts 22.3 
23.0 
17.2 

Bellicg D. Ss res 

Fat backs 

Plates‘and jowls............. 2.50 

Raw leaf 

P. 8. lard, rend. wt.......... 

Spareribs as 

Trimmings oh 

Feet, tails, neckbones........ 2.00 

Offal and miscellaneous. . 


> PRSSeN 
+ UMRowoo: 


sy 
* See 


TOTAL YIELD AND VALUB.69.00 
Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


par 5 peer PER CWT. 


ie VALUE . 


Loss per cwt 
Loss last week 
Profit per cwt. 





CUT-OUT RESULTS IMPROVE FOR THIRD WEEK 


(Chieago costs and prices, first four days of week.) 


Average Chicago prices of light butchers declined 4c per cwt. during the 
first four days of the week, compared with last week’s average, heavies 
were down 3c and medium butchers were up 5c per ewt. Total product values 
from light hogs gained 10c per ecwt. while values for medium and heavy 
hogs advanced 1c and 5c per cwt. respectively. As a result, light hogs cut 
at a small profit (12c per cwt.) and the showing on the medium and heavy 
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cwt. 
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240-270 Ibs.—— 


Value 
per 
ewt. 

alive 


$3.12 
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Pct. Price 
live per 
wt. Ib. 


13.80 


Pct. Price 
live per 
wt. Ib. 


13.70 22.8 
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In the same issue of Food Research, 
Bell, Morgan and Dorman report their 
work on methods of determining col- 
lagen in cooked meat and the relation 
of collagen to tenderness (Collagen De- 
termination in Cooked Meat, Food Re- 
search 6: 245-68, 1941). In this study 
rib roasts were cooked with and without 
skewers, shoulder meat was boiled for 
1 to 3 hours, and rump and sirloin butt 
meat were boiled for 2 hours and 1 
hour respectively. Collagen was de- 
termined in the raw and in the cooked 
meats. 


Collagen is one of the two chief pro- 
teins in connective tissue, and it is be- 
lieved to be a fairly good measure of 
relative tenderness. Collagen is changed 
to gelatin in cooking. The point of in- 
terest here is that longer cooking 
periods resulted in a larger proportion 
of the collagen being changed into gela- 
tin than did the shorter cooking periods. 


These facts all seem to hang together 
and to be further substantiated by the 
well-known effect of slow, moist cook- 
ing methods in making the less tender 
cuts more tender. The meat packer 
may find in the work reviewed here 
some hints of value in handling his 
cooked meats. He may also wish to 
spread such information so that insti- 
tutions, hotels, restaurants and homes 
can cook meat so as to get the utmost 
tenderness and satisfaction from it. 


MEAT IMPORTS AT NEW YORK 


Imports for the period July 24 to 
July 30, inclusive, at New York: 
Point of 
origin Commodity 
Argentina—Canned corned beef 
—Canned brisket beef 


—Canned corned beef hash 
—Smoked sausage 
Canada—Fresh chilled ham 
—Cooked ham in tins 
—Fresh frozen ham 
—Fresh chilled calf livers 
—Fresh frozen beef livers 
—Frozen cow livers 
—Fresh frozen beef tongues 


Cuba—1,738 quarters fresh chilled beef 
—Fresh chilled beef cuts 
—Fresh frozen beef cuts 


Uruguay—Canned corned beef 


LARD AND SURPLUS LIST 


Although not included on the August 
list of surplus foods obtainable by relief 
families under the food stamp program, 
lard will soon be put back on the list, 
probably during the early part of 
August. according to an announcement 
by the U. S. Department of Agriculture. 
Pork, which has been a surplus food for 
many months, was also omitted from 
the August list. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on Aug. 2, 1941: 


Week Previous 
Aug. 2 week 
Cured meats, Ibs.24,504,000 22,860,000 15,558,000 
Fresh meats, Ibs.55,248,000 58, 614,000 50, 452, 000 
Lard, Ibs. 368,000 7, 721, 000 8,105, 000 


Same 
week ‘40 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Sorvice 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., August 7, 1941 


REGULAR HAMS 


16- 20 range .. 
16-22 range .. 


SKINNED HAMS 

Fresh & 

Fr. Frzn. 
25% 
25% 
2514 


. 25 


Frosen 


PICNICS 
Green 
..18% 
18% 
. 18% 
18% 
18% 
..18% 


oe ccs 

10-12 1” 

12-14 

8/up, No. 2's ine. ‘ 
Short shank %- Ke over. 


GREEN AMERICAN BELLIES 
18-20 


BELLIES 
(Square Cut Seedless) 
Green 


Quotations represent No. 1 new cure. 


D. 8. BELLIES 
Clear 


Regular plates 

Clear plates .. 

D. 8. jowl butts. 

8. P. jowls 

Green square jowls 
Green rough jowls.... 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 
-10.174%n 


Leaf 
10. 12% 


Loose 
Saturday, Aug. 2.. 
Monday, Aug. 4....10.25n 
Tuesday, Aug. 5....10.15ax 
Wednesday, Aug. 6.10.15ax 
Thursday, Aug. 

Friday, Aug. 8 


Packers’ Wholesale Prices 
Refined lard, tierces, 
Kettle rend., tierces, 
Leaf, kettle rend., tierces, f.0.b. | RES 12% 
Neutral, tierces, f.o.b. Chicago 11% 
Shortening, tierces, c.a.f..............000e005 14% 


Havana, Cuba Pure Lard Price 
Wednesday, August 6 
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FUTURE PRICES 


SATURDAY, AUGUST 2, 1941 


Open High Low Close 


LARD— 
Sept. 10.17% 10.10 10.17%b 
10.30 
10.52% 
10.60 
s : Sept., 58; Oct., 59; Dec., 74; Jan., 6; 
total, 197 sales. 
Open interest: Aug 
1,027; Dec., 997; Jenn 


CLEAR BELLIES— 


Sept. ..12.75 ocece 12.75 
Oct. ...13.00 eevee 13.00 


MONDAY, AUGUST 4, 1941 


21; Sept., 1,564; Oct., 


"BT; total, 3, 666 ‘lots. 


LARD— 

10.25b 
10.30ax 
10.40ax 
10.62%ax 
10.70ax 
» Ly ys Dec., 67; Jan., 8; total, 


“10. 17% 10.35 10.17% 

Oct. -10.30-27% 10.45 

Dec. ...10.57%4-50 = eit 4 

Jan. ...10.62% 
Sales: Sept., 

171 sales. 


Open interest: Sept., Lots: aaa 
1,022; Jan., 61; total, 3,642 1 


CLEAR BELLIES— 


Aug. . 
Sept. 


1,015; Dec., 


eeses 10.15ax 
10.12% 10.12% 
10.25 
10.45 
10.55 


24; Dec., 


10.27% 
10.35 
10.60 
10.60 


56; Oct., 


-10.27% 
. 10.35 
..-10.60 
Jan. ...10.57% 
Sales: Sept., 
total, 156 sales. 
Open interest: Sept., 1,513; Oct., 
1;063; Jan., 61; total, 3,645 lots. 


CLEAR BELLIES— 


73; Jan., 


1,008; Dec., 


12.75n 
13.00n 


10.62% 
27; Oct., 


10.57 % 
22; Dec., 


10.57% 


Sales: Sept., 88; Jan., 14; 
total, 101 sales. 

Open interest: Sept., 1,493; Oct., 
1,080; Jan., 72; total, 3,653 lots. 


CLEAR BELLIES— 


1,008; Dec., 


12.75n 
13.00n 


10.15b 
10.20ax 
10.32%ax 
10.52%ax 
10.65ax 


Jan., 45; 


: “10.15 10. 25 
-10.32% 10.3 
-10.45-47% 10. 37% 

Jan. -10.60 10.65 
Sales: Sept., 

total, 165 sales. 

Open interest: Sept., 1,465; Oct., 
1,091; January, 111; total, 3,673 lots. 


CLEAR BELLIES— 


Dec. . 


46; Oct., 22; Dec., 52; 


1,006; Dec., 


FRIDAY, AUGUST 8, 1941 
LARD— 
MS cee 690% 
Sept. ... 
Oct. 
Dec. 
Jan. 
CLEAR BELLIES— 
Dept. 20 eves 


10.22% 


10.5214 


FRANKFURT MANUFACTURE 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook, 
“Sausage and Meat Specialties.” 


STOCKS AT SEVEN MARKETS 


Total lard stocks at seven large mar. 
kets declined over 13% million lbs, jp 
July to total 229,016,936 Ibs. on July 31 
compared with 242,624,387 Ibs. on June 
30. This was the first significant de. 
crease in lard holdings in some months, 


Meat stocks at the seven packi 
centers on July 31 were 219,349,906 Ibs., 
or about 16% million Ibs. smaller than 
at the close of June, but were 28% mil. 
lion Ibs. larger than on July 31, 1949, 
The decline in meat holdings during 
July was entirely in S. P. meats; Dg 
belly and fat back stocks increaseg 
slightly. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph, and Milwaukee, 
on July 31, with comparisons as espe. 
cially compiled by THE NATIONAL PRo- 
VISIONER: 

July 31, June 30, July 31, 
1941 1941 1940 
Total S. P. 

meats 134,492,265 
Total D 

meats 52,862,051 
Other cut meats. 31,995,590 
Total all meats.219,349,906 
P. S. lard. 207; 798, 427 
Other lard. 21,218,509 
Total lard 229,016,936 


8. P. regular 
14,386,664 


Sesto 
Ss. Pp. bellies. . 59,007,7 

8. P. pienics. . 9,324, 360 
D. 8. bellies.... : 40,291; 016 
D. S. fat backs. 12,408,035 


154,043,986 


49,474,667 

32,300,589 
235,819,242 
218,567,143 2 

24,057,244 
242,624,387 


17,856,472 


56,096,670 
65,094,319 
14,975,525 
37,366,549 
12,030,118 


127,643,198 
40,117,849 
23, 


ham 
8s. ai 
ha 


JUNE MEAT PRODUCTION 


Tonnage of meat produced in packing 
plants under federal inspection (dressed 
weight of animals slaughtered) during 
June with comparisons (figures in mil- 
lions of pounds): 


Lamb Pork 


& & 
Veal Mutton Lard* Lard** 
million pounds ————_——— 


Beef 


February 
January 


374 
344 
342 
* Unrendered. ** Rendered. 
+ Includes 13,047,000 Ibs. rendered pork fat. 


Rendered pork eg not segregated from lard prior 
to November 1, 1 


FSCC Purchases 


WASHINGTON (Special) .—The pur- 
chases of the Federal Surplus Com- 
modities Corp. on August 7 were: 
10,675,000 Ibs. of cured pork; 3,566,252 
Ibs. of canned pork; 948,000 Ibs. of lard 
and 25,000 100-yd. bundles of hog cas- 
ings. 

The FSCC announced last week that 
it is now in a position to purchase 
and soya links, as listed in Announce 
ment FSC-135, and desires to receive 
future offers of this product. The 
agency states, however, that at present 
it cannot buy canned sliced bacon 
requests packers to discontinue offer- 
ings. 
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irge mar. ~~ 400-Ilb. bbls., delivered.............+- $ 8.75 
yn Ibs in Saltpeter, less than ton lots, f.o.b. N. Y.: 
° a Dbl. refined granulated..............+++s. 8.50 
n July 31 RAT, CTPA on escnvessccesciecasvesere 9.50 
on J BOURNE GHD cic c6 ce pased voce vcegons 9.75 
: une EGER: COPD. wb Wao ss sce sibeces ands ce cons 10.50 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy 


Choice, native, light 
Native, common to fair 


Western Dressed Beef 


Native steers, good, 600@800 lbs 
Native choice yearlings, 400@600 Ibs... 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 





Yo. 1 ribs (prime) 

ribs (choice) 

ribs (good) 

loins (prime) 

loins (choice) 

loins (good) 

hinds and ribs (prime) 

hinds and ribs (choice) 

rounds 

rounds 

rounds (good) 

chucks 

chucks 

chucks 

Raite reg. 4@6 lbs. av 

Rolls, reg. 6@8 Ibs. av 

Tenderloins, steers 

TemGerleims, COWS 2... cccccccccccssesces 
Tenderloins, bulls 

Bhotlder Clods 2... cccccccccccescscces 


DRESSED VEAL 


Who Choe hoe Conor Coto 


Medium 
Common 


DRESSED SHEEP AND LAMBS 


Genuine spring ere 20 @21 
Genuine spring lambs, good to medium..19 @20 
Genuine spring lambs, medium 18 @19 
Sheep, good @12 
Sheep, medium @ 


DRESSED HOGS 


Hogs, good and yn (110-140 ma) 
head on: leaf fa 7.00 @17.25 
Pigs, small lots 160. 110 Ibs.) 
head on; leaf fat in 18.50 @18.75 


FRESH PORK CUTS 


Pork loins, fresh, 10@12 Ibs 

Shoulders, 10@12 lbs. av 

Butts, regular, 4-6 Ibs...........-+.+-- 2 
Hams, regular, fresh, 10@12 lbs. av... .2 
Hams, skinned, fresh. 10@12 Ib 2 
Picnics, fresh, 6@8 Ibs 

Pork trimmings, extra lean, 90-95%... 
Pork trimmings, regular 50% lean 
Spareribs, medium 


Pork loins, fresh 10@12 Ibs. 
Shoulders, 6@10 Ibs. av... 

Butts, regular, 144@3 Ibs 

Hams, regular, fresh, 10@12 lbs 
Hams, skinned, fresh, 10@12 Ibs 
Picnics, fresh, 6 Ibs 

Pork trimmings, extra lean 90@95%.. 
Pork trimmings, reg. 50% lean 
Spareribs, medium 

Boston butts 


COOKED HAMS 


Cooked hams, choice, skin on, fatted............ 48 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 
Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 Ibs. 
Skinned noms, 18@20 Ibs. a 
Picnics, 4@6 lbs. av. 
Picnics, 6@8 Ibs. nes: =< 
Bacon, boneless, western 
Bacon, boneless, city 
Beef tongue, light 
Beef tongue, heavy 
GREEN CALFSKINS 
5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals.. 1 
Prime No. 2 veals. 
Buttermilk ‘No. i. 
Buttermilk No. 2. 
— by . 


Page 30 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on August 6, 1941: 


Fresh Beef: 
STEER, Choice: 


CHICAGO 


STEER, Good: 


400-500 Ibs.? 
500-600 Ibs. 
600-700 Ibs.? 
700-800 lbs.? 


STEER, Commercial: 


600-700 Ibs.? 
STEER, Utility: 

400-600 Ibs.* 
COW (All Weights): 

Commercial 

Utility 

Cutter 

Canner 

Fresh Veal And Calf:* 

VEAL, Choice: 

80-130 Ibs. 

130-170 Ibs. 
VEAL, Good: 

50 80 Ibs. 

80-130 Ibs. ... 

130-170 Ibs. ‘ 
VEAL, Commercial: 

50- 80 Ibs. 

80-130 Ibs. 

130-170 Ibs. 
VEAL, Utility: 

All weights 


Fresh Lamb And Mutton: 
SPRING LAMBS, Choice. 
30-40 Ibs. 


SPRING LAMBS, Commercial: 
All weights 

SPRING LAMBS, Utility: 
All weights 

MUTTON (Ewe), 70 Lbs. Down: 
Good 
Commercial 
Utility 

Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.) 


8-1 
0-1 
2-1 
16-22 Ibs. 


5 Ibs. 


SHOULDERS: Skinned N. Y. Style: 
19.50@20.50 
BUTTS, Boston Style: 


SPARE RIBS: 
Half sheets 
TRIMMINGS: 
16.00@16.50 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 


BOSTON NEW YORK 


oo@is. 50 


17.00@18.00 
17.00@18.00 
17.00@18.00 


16.50@17.50 
16.50@17.50 


15.50@16.50 


16.00@17.00 
15.50@16.50 


16.00@17.00 


15.00@15.50 14.00@15.50 


15.00@15.50 
14.00@15.00 


14.00@14.50 
13.50@14.00 


13.50@14.00 


18.50@19.50 
19.00@20.50 


16.50@18.50 
17.50@19.00 


16.50@18.50 
16.50@18.50 
16.50@18.50 





2Includes koshered beef sales at 


*Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight and 


calculated carcass bases. 





FANCY MEATS 
Fresh steer tongues, untrimmed, per Ib.. 
Fresh steer tongues, l.c. trimmed, per Ib 
Sweetbreads, beef, per lb ‘ 
Sweetbreads, veal, a pair 
Beef kidneys, per Ib. 
Mutton kidneys, each. 


Oxtails, per Ib 


Beef hanging tenders, per Ib 
Lamb fries, a pair 


MAKING FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 


EASTERN FERTILIZER MARKETS 
New York, August 6, 1941 

The crackling market was strong the 
past week. Sales were made at New 
York at $1.00; South American low test 
sold at $1.05, cif. Tankage sold at 
$4.75 and 10c, f.o.b. eastern shipping 
points. 

Price of nitrate of soda for the next 
three months was advanced $3.00 per 
ton by importers. Fish scrap declined @ 
$4.25 and 10¢, because of the increased 
catch of fish. 


The National Provisioner—August 9, 1941 









..50@ 19.00 
3.00@18.50 


1.00@18.00 
7.00@18.00 
7.00@ 18.00 


16.00@17.00 
17.00@18.00 


17. “00g 18. 00 
16.00@17.00 


14.00@16.00 


beef sales at 
Philadelphia. 


» straight and 
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Tallow and Greases Remain 
Inactive, but Hold Steady 


NEW YORK, AUGUST 6, 1941 


TALLOW.—Though much _ quieter 
during the past week, the tallow market 

was very steady and prices remained 
anaed. Soapers continued to bid 8c 
for extra, with sellers holding for 4c 
higher, but there were indications of a 
small business at 8c. The trade appeared 
to be marking time pending Washington 
developments, while sellers were influ- 
enced by the generally firm commodity 
market tone. Producers are well sold up 
but consumers show no apparent need 
of supplies at the moment; buyers’ and 
sellers’ ideas are consequently some- 
what apart. Edible was quoted at 8%@ 
8%c; extra, 8@8%4c, and special, 7%c, 
on Wednesday. 

STEARINE.—Interest small and rou- 
tine; market steady. Oleo quoted at 9% 
@9tsc. 

OLEO OIL.—Trade was quiet, with 
the market steady. Extra was quoted 
10%@lic; prime, 10%@10%e, and 
lower grades, 10@10%ec 

GREASE OIL.—Market was quiet but 
very steady on grease oil at recent ad- 
vances. Quotations were: No. 1, 12%c; 
No. 2, 11%c; extra, 12%c; extra No. 1, 
12%c; winter strained, 12%c; prime 
burning, 13142c, while prime inedible was 
quoted at 13c. 

NEATSFOOT OIL.—Demands were 
fair and the market very steady. Extra 
was quoted at 12%c; No. 1, 12%c; 
prime, 12%c; pure, 17%c, and cold test, 
25%c. 

GREASES.—Only moderate routine 
trading passed in greases during the 
past week at New York, but the market 
maintained a very steady undertone. 
Offerings were not pressing and soapers 
moved slowly pending new develop- 
ments in Washington and in competing 
and allied products. Quotations were: 
Choice white, 8@8%c; yellow and house, 
7%@75ec, and brown, 7c, about in line 
with last week’s prices. 


CHICAGO, AUGUST 7, 1941 


TALLOW.—Offerings were tighter 
at the first of the week, and while 8c 
was bid for prime and 7%c for special 
at Chicago and Cincinnati, offerings 
were light at %c higher. Very little 
change was evident on Tuesday, despite 
the rather weak action of the Board of 
Trade markets. Though scattered, offer- 
ings were apparently not as tightly held 
as on the previous day; larger producers 
were in fair shape on unsold stocks. A 
few tanks of special tallow sold at 7%c, 
Chicago and Cincinnati, and a bid of 8c, 
Chicago, was reported for prime, with 
8%c asked. Quotations on Thursday 
were: edible, 8% @8%c; fancy, 8@8%c; 
prime, 8@8%c; special, 7%c, and No. 1, 
7% @7%éc. 

STEARINE.—Market remained quiet 
this week, with prime quoted at 9c and 
yellow grease stearine 742@7%c. 

OLEO OIL.—A little stronger trend 
developed in this market. Extra was 
quoted 10%@10%c; prime, 10@10%c. 

GREASE OIL.—Quotations this week 
were: No. 1, 11%c; No. 2, 11%c; extra 
11%c; extra No. 1, 1144c; extra winter 
strained, 12c; special No. 1, 11%¢c; 
prime burning, 12%c; and prime inedi- 
ble, 12%4c. Acidless tallow oil, 11%c. 

NEATSFOOT OIL.—Quotations this 
week were: Cold test, 25c; extra, 11%¢; 
No. 1, 1144c; prime, 12c and pure, 17c. 

GREASES.—Grease market was 
rather slow at Chicago this week. Offer- 
ings were tighter on Monday, when a 
couple of tanks of white grease sold at 
7%c, Chicago. Consumers were bidding 
74ec for 15-37 yellow grease; a bid of 
8c was declined for edible, with 8%c 
intimated obtainable. On Tuesday, a 
couple of tanks of white grease sold at 
7%c, Chicago, and a couple of yellow 
at 74¢c. Thursday’s quotations were: 
choice white, 7%@8c; A-white, 7%c; 
B-white, 75sc; yellow, 7%@7%%c, and 
brown, 7@7c. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, August 7.) 
Fair interest in by-products items 
this week; quotations remain mostly 

steady, with volume of trade small. 


Blood 


Blood selling sparingly; a little 
easier. 
Unit 
Ammonia 
WRU «cio. cc uueacnc sh aaescenpesae $3.60@3.70 


Digester Feed Tankage Materials 
Digester tankage nominal. 


Unground, 11 to 12% ammonia.......... $ 4.75 
Unground, 6 to 10% choice quality...... 5.00 
REE Gnss ccd dnenceseverveaweesete 1.75@2.00 
Packinghouse Feeds 
Carlots 
Per ton 
60% digester tankage................ $ 62.50 
50% meat and bone scraps........... 60.00@62.50 
UNE ode onsintia bana.50-50s oss nieuwe 67.50 
Special steam bone-meal............. 55.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50............... $40.00@42.00 
Steam, ground, 2 & 26............0. 37.50@40.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia...............- $ 3.50 & 10c n 
Bone tankage, unground, per ton.... 30.00 
Ce re er erp re 3.00 


Dry Rendered Tankage 
Cracklings moving in small volume; 
about steady. 


Per unit 
Hard pressed and expeller unground 
up to 48% protein (low test)...... 3 1.02% 
above 48% protein (high tent) names -97% @1.00 
Soft pressed pork, ac. grease and 
CN ise onaceaskh saticmneae 50.00@52.50 
Soft pressed beef, ac. grease and 
CS iS een'6'0.4.ceN Gg sakentes embed 47.50@50.00 
Gelatine and Glue Stocks 
Per ton 
RR ae ee ee $29.00@32.50 
Ea Pe 22.00@25.00 
Cattle jaws, skuils and knuckles..... 40. 
ee a eee 22.00@ 25.00 
Pig skin scraps and trim, per Ib...... 6%@ Te 
Bones and Hoofs 
Per ton 
Round shins, heavy aces sbeavetleaee EReS 00 
Flat shins, eereceentloraie 60.05.00 
Blades, wanna, ‘shoulders & thighs. . : >. ee 
SER, We cc egendvenergeeseces ees 00@57. 50 
Hoofs, house run, unassorted......... 37.00 
BR ee ae 27.50@29.00 
Animal Hair 
Summer coil dried, per ton........... $32.50@35.00 
Winter processed, black, Ib.......... 8 @ 9 
Winter processed, gray, Ib........... ™@ 8 
Summer processed, gray, Ib.......... 38%@ 4 
CS GINS 6 5555 45 bb cea NeUKeeens 4%4@ 4% 


























Cork Brick and Cork Tile. 


KEARNY, N. J. 
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B. B. BLOCK BAKED 
CORKBOARD INSULATION 


For Cold Storages, Tanks, Refrigerators, etc. 
Cork Pipe Covering for Brine and Ammonia 
Lines. Granulated and Regranulated Cork, 


UNITED CORK COMPANIES 





























Packers who use CAHN Stockinettes 
know that every order placed with CAHN will be uniform as to size, 
length and stretch . . . that all instructi 
letter . . . that all deliveries are sure and prompt. If these facts 
sound important to you, switch now to CAHN STOCKINETTES! 





o W. ADAMS ST., C 
Selling Agent: THE ADLER COMPANY, CINCIt 


DO YOU KNOW WHAT YOU'RE GETTING? 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports........-+++eeeeseeees $29.00 
Blood, dried, 16% per unit - 3.50 
Unground fish ecrap, dried 114%42% ammonia, 

16% B. P. L., f.o.b. fish factory...... 4.25 & 10¢ 
Fish meal, foreign, 114%% ammonia, 10% 

B. P. L., ¢.i.f. spot 

August seianent 
Fish scrap, acidulated, 70% 

a 4 


Soda nitrate, ber net ton, bulk, ex-vessel 


Atlantic and G 


ammonia, 
10% B. P. L. bulk 3.75 & 10¢ 
Feeding tankage, ammo- 
nia, 15% B. P. 4.75 & 10¢ 


ine 
Foreign bone meal, steamed, 3 and 50 bags, 
CN I hh dailag is Wk ahalindin ered iw bal we $37.50 
Bone meal, raw, 444% and 50%, in bags, 
per ton, c.i.f 
Superphosphate, 
ton, 16% flat 


bulk, f.o.b. Baltimore, per 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


MARGARINE PRODUCTION 


Margarine produced in June, 1941: 
June 1941, June 1940, 
ibs. Ibs. 
Production of uncolored 
margarine 


Productien of colored 
margarine 


19,587,931 
282,108 
19,870,039 


24,782,558 


Total production 25,082,674 
Uncolored margarine with- 

drawn tax paid....... 25,541,764 
Colored margarine with- 

drawn tax paid 


19,495,627 
21,838 


Margarine production for the fiscal 
year ending June 30, 1941, as reported 
by the Collector of Internal Revenue, 
was: colored margarine produced, 4,- 
480,607 lbs; uncolored margarine, 339,- 
331,771 Ibs.; total, 343,812,378 Ibs.; total 
a year ago, 303,714,747 Ibs. 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 10% @1 

White deodorized, in bbls., f.o.b. Chgo. 12 

Yellow, deodorized 

Soap stock, 50% f.f.a., f.o.b. consuming 
points 

Soybean oil, f.o.b. mills, in tanks 

Corn oil, in tanks, f.o.b. 1 

Coconut oil, sellers tanks, f.o.b. coast. 

Refined coconut, bbls., f.0.b. Chicago. . 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
Milk churned pastry 
Vegetable type 


6% 
112% @12%4 


Cotton Oil Futures Quiet 
and Steady in Fair Trade 


OTTONSEED oil futures were 
quiet but very steady in moderate 
mixed trade at New York this 

week. Commission house and trade 
house brokers, as well as professionals, 
were on both sides. Selling of December 
oil on the bulges, lack of strength in 
lard and the quietness of cash oil de- 
mand limited gains. On the other hand, 
inflationary talk, strength in other com- 
modities, and poor cotton crop prospects 
operated against downturns. 

Consumers appeared to be content to 
sit on the sidelines and work off stocks. 
However, refiners reported that fairly 
good deliveries were being made against 
old orders. As a result, cash oil was not 
under pressure and was _ relatively 
steady; refining interests quoted winter 
cotton oil in tanks in the Metropolitan 
area at 14%c and in drums at 15%c. 


Price Administrator Leon Henderson 
testified at the House hearings on the 
price control bill that it was a difficult 
job to control prices of oils and fats. 

There were unconfirmed reports that 
some crude passed in Texas at 10%4c, 
presumably new crop oil; a few tanks 
sold in Texas on Tuesday at 10%c. 
Market for crude in the Southeast and 
Valley was purely nominal around 
10%e. 

COCONUT OIL.—The market was 
quiet but steady at New York with 
tanks offered at 7%c. The Pacific coast 
market was called 6%c for tanks, with 
bulk oil purchasable to better advan- 
tage. 

CORN OIL.—The market was quiet 
and nominal at 12c. 

PEANUT OIL.—The last business in 
crude passed at 11%c. 

SOYBEAN OIL.—Demand for nearby 
oil was dull at New York and the mar- 
ket was called 9142@9%c. New crop oil 
sold at 9 and 9%c, and was quoted later 
at 9@9%e. 

PALM OIL.—The last business passed 


in Sumatra palm oil at 6%c, New York, 
and sellers were asking 7c. 

OLIVE OIL FOOTS.—Trade was dul] 
and the New York market purely 
nominal. 


COTTONSEED OIL.—Valley crude 
was quoted Thursday at 10%@li¢e 
nominal; Southeast, 10% @11c nominal; 
Texas, 10% @11e nominal at common 
points, and Dallas, 10%c. 

Futures market transactions for the 
week at New York were: 


FRIDAY, AUGUST 1, 1941 


—Range— a losing— 
High Low Asked 


papel nom 


Sales 
August 
September ... 
October 
November ... 
December .... 
January 
February 


11.63 
11.47 
11.45 
11.43 


11.70 
11.53 
11.48 
11.48 


Sales 57 eontenste. 


MONDAY, AUGUST 4, 


August 
September ... 
October 
November ... 
December ... 
January 
February .... 


11.85 
11.65 
11.60 


12:00 
11.75 
11.73 


Sales 67 contracts. 


TUESDAY, AUGUST 5, 


August 
September ... 
October 
November .... 
December ... 
January 
February .... 


11.80 
11.55 
11.50 
11.51 


11:85 
11.55 
11.55 
sae 
sie 11.55 
Sales 45 contracts, 


WEDNESDAY, AUGUST 6, 1941 


August 
September ... 
October 
November ... 
December ... 
January . 
February 
March 


Sales 90 contracts. 


THURSDAY, AUGUST 7, 1941 


12.00 11.95 
11.80 ey 


11:82 
11.62 
11.53 
11.65 
11.75 


11.94 
11.71 
11.67 
11.67 
11.75 


September ... 14 
October . 35 
December 70 8611.78 é 

January . 4 11.75 11.75 
March ....... 6 11.80 11.76 


(See page 36 for later markets.) 








Page 32 


Take advantage of the new features in the 


VCONNOR RIND REMOVER 


.W. H. O°CONNOR..- 


203 Hollywood Ave., East Orange, N. J. 








TOM TUFEDGE SAYS: 


Single blue-stripe for 36” width. Double blue-stripe for 
40“ width. TUFEDGE alone offers “Instant Identification!” 


q 


BEEF @uLecrhinG 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
THE CLEVELAND COTTON PRODUCTS CO 


CLEVELAND, OHIO 
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— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR < 


BOSTON, MASS. 


“The Skins You Love to Stuff” 


[t 








The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 
Machinery Company 
= Piqua Ohio 


GUARANTEED 


VERIES OF § 


“ inci nati Cotton 
. au t e at Cincin a 

There's no shor e° orders for aponnatew 
Products Co- - + - u'll find promp 


ly. Yo 
grebeing filled promphly the DUBLED GE 


e 
deliveries always from bi a 
People! Send along your © 


CINCINNATI COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets, Cincinnati, Ohio 
STOCKINETTES © DUBLEDGE BEEF SHROUDS * INDUSTRIAL FABRICS 





TOCKINETTE 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
This Curing “Dry Powder” Has Been Pre- 
Prepared to Cure Quickly—lIt’s Safe 


All hams cured with Prague 
Powder have a tasty ham fla- 
vor. We tell you again that 
Prague Powder is a scientifically 
balanced curing material that is 
in every case uniform and posi- 
tive. The quick and deep pene- 
tration insures a perfect cure and 
flavor that cannot be duplicated 
anywhere. This sweet, juicy cure 
shows less shrinkage than long- 
time cures. There is less salt 
present in the ‘Prague Pickle 
Cures.”’ The “Rich, Ripe Flavor’’ ‘ C 

holds. CHICAGO. ILLINOIS 


= s 
s a” 
8 - 5 

ua a_*. 
= a. 8? 


THE PRACTICAL 
WAY TO DO IT! 


Lay your ham on Griffith's 
Pickle Percentage Scale 
and set the control at 10%. 
Use Prague Pickle shown 
on page 13 (Prague book- 
let). Doit right—10% pickle 
added to green weight. 
Makes a perfect ham for 
— smoking or canning. 


You Need to 
Weigh the Pickle 
It’s Easy to Do 


Use Prague Powder Pickle 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, N.J. 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 








HIDES AND SKINS 





Packers sell Colorados 2c up at ceil- 

ing price of 15c—Other descriptions 

moving steady—Calfskins wanted at 
ceiling prices. 


Chicago 

PACKER HIDES.—The feature of 
the trading in the packer hide market 
this week was the re-establishment of 
Colorados at the full ceiling price of 
15¢ for July take-off, or an advance of 
%e over the price previously paid for 
June-July take-off. While reported sales 
amount to only 10,500 hides so far, 
further trading on a sizeable scale is 
admitted but no details as to quantities 
have been disclosed. 

The fact that a good part of the 
movement this week consisted of butt 
branded and heavy Texas steers, to- 
gether with Colorados, all at the full 
ceiling price of 15c, is an indication of 
strength in the market, since these 
heavy branded hides previously had 
been comparatively slow movers. A 
few bulls moved at steady prices of 
12%c for native and 11%c for branded 
bulls. Some native steers are also re- 
ported moving at the ceiling price of 
15c, but packers are slow to make offer- 
ings of cow descriptions and light hides 
of all kinds, being well sold up at most 
points. 

Reported sales during the week in- 


cluded 1,800 July native steers at 15c; 
3,800 June-July butt branded steers at 
15¢e; 2,100 July Colorados at 15c; 800 
July light native cows at 15c; and 2,000 
July branded cows at 15c. The Associa- 
tion sold 700 native steers at 15c; 700 
extreme light native steers at 15c; and 
700 branded steers, butts and Colorados, 
at 15c; while not confirmed, the Asso- 
ciation is credited with further sales, 
including cow descriptions, equal to 
about the week’s production. 
Although no definite confirmation was 
obtainable, estimates of total sales for 
previous week in the Chicago market 
ran around 90,000 hides, with butt 
brands and Colorados accounting for 
nearly half of the total and practically 
all descriptions involved to some extent, 
so that packers probably moved the full 
equivalent of their week’s production. 


Withdrawals from Exchange ware- 
houses during the month of July totalled 
18,688 hides, as against 6,817 during 
June. Further withdrawals of 4,559 
were made during the first five days of 
August, leaving Exchange stocks on 
August 5th at 251,803 hides, as com- 
pared with 268,110 same date a month 
earlier. 


Final figures place June shoe produc- 
tion at 39,726,391 pairs, a decrease of 
3.5 per cent from May, but an increase 
of 41.3 per cent over June, 1940; produc- 


tion in the first six months of 1941 was 
241,496,200 pairs, or 23 per cent over 
the same period in 1940. 

OUTSIDE SMALL PACKER.—The 
market on outside small packer aj. 
weight natives around 46-48 lb. avge, 
of reasonably good current take-off jg 
quotable around 14%c, selected, with 
brands %c less. Some heavy average 
hides of less desirable take-off are re. 
ported available at 14@14%c, while 
choice very light average stock js 
salable at 14% @l5c, with a good jp. 
quiry for such hides. 

PACIFIC COAST.—There has eyi- 
dently been further trading recently jn 
the Pacific Coast market at the estab. 
lished price of 13%c, flat, for July 
steers and cows, f.o.b. shipping points, 
for the market is reported to be fairly 
closely sold up at most points to the 
end of July. 

FOREIGN WET SALTED HIDES.— 
The only trading in the South American 
market which has come to light so far 
this week is a sale of 2,500 Argentine 
frigorifico reject heavy steers, which 
sold at 85 pesos, equivalent to 13%¢, 
c.if. New York, or an advance of %g 
over the price paid two weeks earlier, 
The last reported sale of standard heavy 
steers was at 88 pesos or 135¢c. There 
is a considerable quantity of previously 
sold hides still awaiting shipping space 
from that market. 

COUNTRY HIDES.—Offerings of 
country hides are firmly held and trad- 
ing is restricted by the inability of 
dealers to pick up all-weights at their 





STEP INTO THE 
STANGE KITCHEN 


Let us help you 
bring profits to 
your products! 





®| 0 

















soning blends exclusively for your products. Come today! 


WM. J. STANGETCOMPANY 


2536-40 W. MONROE STREET, CHICAGO, ILLINOIS 


Western Branches: 923 3rd St.,LosAngeles 1250 Sansome St., Los Angeles 


Zestful, tantalizing flavor brings them 
back for more. Give your sausage and specialties this 
profit-winning power with STANGE'S C. O. S. SEASON- 
INGS .... they're always full strength, always uniform 
and always dependable! Our new test kitchen and 


laboratories are at your disposal to develop new sea- 





NEW 


R:. MM 
HOIST 


The all-steel RaM 
“meat handler” is every 
inch a packer’s hoist. 
Here’s one in dressing- 
floor service in a leading 
eastern packing 

It lifts 1200 lbs. witha 
hoisting speed of 60 ft. 
per minute andis 
equipped with worm 
drive and 25-foot chain, 
5 h.p. motor, enclosed 
magnetic brake, push 
button control . . . and 
many other special fea- 


tures. 


Let an R & M expert analyze your plant setup and 
show you how this special hoist can save you han- 
dling costs. Phone your nearest R « M office today 
or write for complete details to 


ROBBINS & MYERS, INC 


HOIST & CRANE DIVISION ‘e 


SPRINGFIELD, OHIO 
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ideas of value, while the accumulation 
is rather light at this season. Most 
puyers give 12c, flat, del’d Chgo., as 
their top paying limits for untrimmed 
all-weights around 47-48 lb. avge., but 
admit that it is difficult to find offerings 
that basis, and lighter average stock 
will bring 4c more. Heavy steers and 
cows are slow around 10%2¢@l1Ic, while 
cows alone are salable around 11c, flat, 
trimmed. Buff weights are salable 
around 12%c, flat, trimmed, equal to 
13%4c, selected. Trimmed extremes are 
wanted at 13%c, flat, equal to 14%c 
selected, but sellers generally are in- 
clined to ask at least %c more and 
some appear rather indifferent about 
moving their present holdings. Bulls are 
quoted 7% @7%4¢, flat. Glues are quoted 
914@10c, flat. All-weight branded hides 
are held at 10%¢c, flat, trimmed. 
CALFSKINS.—There has been no 
trading reported as yet in packer July 
ealfskins. Full ceiling prices are ob- 
tainable, 27c for northern heavies and 
23\%c for lights, with demand far in 
excess of available offerings, and pack- 
ers are slow to apportion their produc- 
tion among buyers, partly because of 
the recent hope that ceiling prices might 
be advanced. One packer is credited with 
booking July light calf to tanners. 
No trading is being reported on Chi- 
cago city calfskins but collectors are 
moving skins quietly as available at full 
ceiling prices of 20%4c for 8/10 lb. and 
23e for 10/15 lb., and good quality out- 
side cities are salable same _ basis. 














































Straight countries are quoted around 
17%e¢e, flat, trimmed. Chicago city light 
calf and deacons are quotable at $1.43. 

KIPSKINS.—Packers last sold May- 
June kips at ceiling price of 20c for all 
grades, northern and southern natives 
and over-weights, as well as brands. So 
far as known, nothing has been done on 
July production, but ceiling price is re- 
ported obtainable. 

Production of Chgo. city kipskins is 
very light and ceiling price of 20c is 
reported obtainable for any offerings. 
Straight countries quoted 154%@l16c, 
flat, trimmed. 

Packers sold a total of about 8,500 
July regular slunks early this week at 
$1.15; hairless last sold at 65c. 

HORSEHIDES.—tTrade is light on 
horsehides; sellers have firm ideas of 
value but tanners do not appear to be 
reaching for offerings. City renderers, 
with manes and tails, are quotable 
$6.50@6.60, selected, f.o.b. nearby ship- 
ping points, with buyers’ ideas usually 
top at inside figure; ordinary trimmed 
renderers quoted $6.20@6.35, del’d 
Chgo.; mixed city and country lots 
$5.75@6.00, Chgo., according to quality. 

SHEEPSKINS.—Dry pelts are nom- 
inal at 24@25c per lb., del’d Chgo. 
While the market on packer shearlings 
is generally quotable $1.75 for No. 1’s, 
$1.30 for No. 2’s, and 85c for No. 3’s, 
production is rather light now and the 
smaller buyers are reported willing to 
pay 5c more; No. 1’s are reported 
salable in a small way at $1.80, and 


couple part-car lots of No. 2’s reported 
moving at $1.35. A car of pickled skins 
sold this week at $7.00 per doz., straight 
run of packer production, or 25c¢ ad- 
vance over previous sale; offerings at 
$7.00 reported in another quarter. There 
has been trading in lamb pelts by one or 
two mid-western packers recently with 
no details disclosed but it was intimated 
price was better than $2.20@2.25 per 
ewt. live weight basis with western 
spring lambs included. Other sources 
quote northern native lambs around 
$2.00 top per cwt. live weight basis. 
Outside small packer lamb pelts are 
reported moving at $1.50 to $1.65 each, 
on a per piece basis, top for choice lots. 


New York 


PACKER HIDES.—One packer early 
this week moved July butt branded 
steers at 15c; native steers are wanted 
at 15c, while Colorados are offered at 
the same figure. A Jersey City packer 
is sold to end of July, while there is a 
possibility of quiet trading elsewhere. 

CALFSKINS.—Packers have sold 
their full production of calfskins re- 
cently at ceiling prices; buttermilks, on 
which ceiling prices were not set, 
brought 25@30c less. Collectors are 
thought to be moving skins quietly as 
accumulated at full ceiling prices, or 
4-5’s at $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 veal kips $3.95 and 
17 lb. up $4.35. Packer 5-7’s are quot- 
able at $1.80, 7-9’s at $2.80, 9-12’s $3.80, 
12/17 veal kips $4.20, 17 lb. up $4.60. 








TRADE MARK 

























Has been the favorite with packers since the early Eighties. And whether 
you need small condensing units, ammonia boosters, or big 4-cylinder com- 
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pressors (like these in operation in Winnipeg) there are Frick machines of 
the size and type to suit your requirements exactly. Let Frick Engineers aid 
you in designing that new cooler, or freezer, or air condition- 
ing system you plan to build. Write, wire or phone 


FRICK COMPANY, Waynesboro, Penna. 
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NEW YORK HIDE FUTURES 
Closing Prices 

Monday, Aug. 4.—Sept. 14.55; Dec. 
14.45; Mar. 14.44 b; June 14.44 n; 7 lots; 
unchanged to 12 lower. 

Tuesday, Aug. 5.—Sept. 14.52@ 
14.58; Dec. 14.52@14.53; Mar. 14.46 b; 
June 14.46 n; 13 lots; 3 lower to 7 
higher. 

Wednesday, Aug. 6.—Sept. 14.55@ 
14.57; Dec. 14.55@14.57; Mar. 14.53 n; 
June 14.58 n; 8 lots; 3@12 higher. 

Thursday, Aug. 7.—Sept. 14.50@ 
14.60; Dec. 14.52@14.65; Mar. 14.56@ 
14.69; June 14.58 n; 4 lots; 5 lower to 
3 higher. 

Friday, Aug. 8.—Sept. 14.50@14.56; 
Dec. 14.54@14.59; Mar. 14.56@14.63; 
June 14.58n; 18 lots. 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Aug. 4.—Sept. 11.90 n; Oct. 
11.65 b; Dec. 11.60 b; Jan. 11.65 ax; 
cash 12.00 n. 

Tuesday, Aug. 5.—Sept. 11.80; Oct. 
11.55; Dec. 11.50; Jan. 11.50; all n; 
cash 12.10 n. 

Wednesday, Aug. 6.—Sept. 11.85; Oct. 
11.65; Dec. 11.60; Jan. 11.57; all b; cash 
12.10 n. 

Thursday, Aug. 
11.72; Dec. 
cash 12.30 n. 

Friday, Aug. 
11.80; Dec. 
cash 12.37n. 


7.—Sept. 11.95; Oct. 
11.70; Jan. 11.72; all b, 


8.—Sept. 12.07; Oct. 
11.80; Jan. 11.82; all n; 


WEEK'S CLOS 


ING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard closed steady after rallying 
from new lows, as local covering de- 
veloped on cotton market upturn. Chi- 
cago hog market was active and 10c 
higher on lighter hogs; top was $11.70, 
with average price, $10.70. The provi- 
sion market continued in a firm to 
strong position, strengthened by govern- 
ment purchases of pork and lard. 


Cottonseed Oil 


Valley and Southeast crude were 
quoted at 10%@l1lc nominal; Texas, 
common points, 10%@l1le nominal; 
Dallas, 10%c nominal. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
12.03@12.15; Oct. 11.83@11.84; Dec. 
11.82@11.80 sales; Jan. 11.81@11.80 
sales; Mar. 11.83@11.85; 116 lots. 


MEATS FOR SMOKING 


Proper preparation of meats before 
they go into the smokehouse is neces- 
sary for best results. Standard prac- 
tices are reviewed in “PORK PACKING,” 
The National Provisioner’s pork plant 
handbook. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended August 8, 1941: 


PACKER HIDES 
Week ended 
Aug. 8 

@15 
@15 


Prev. 

week 
@15 
@15 


Cor. week, 
1940 


@10 
@9 


@ 8 


Hvy nat. strs. 

Hvy. Tex. strs. 

Hvy. butt brnd’d 
strs. 

Hvy. Col. strs. 


5 5 
@15 14% 
Ex-light Tex. 


Calfskins ....23 
Kips, nat 

Kips, ov-wt... 
Kips, brnd’d.. 2 @20 
Slunks, reg... @1.15 1. we .25 
Slunks, bris... @65 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. Roy rts, 144%@14% 9 
13% , 8% 


Slunks, reg 
Slunks, hris.. 


COUNTRY HIDES 
-10%@11 10%@11 
@ll1 @ll 
13% @13% 
WK @lsi, 
7%4@ @ 7% 
@17% 
15% @16 
5.75@6.60 


Hvy. steers.. 


@13% 
Extremes ....14%@14% 
Bulls 7%G@ 
Calfskins .... 
Kipskins PF 
Horsehides ... a6 6.60 


SHEEPSKINS 


Pkr. shearlgs. 2 75@1.80 @1.75 


( 1.30@1.35 
Dey Gems. ..<s @235 24 @24% 


18 @19 





BELLEVUE 


“One of the Few 


Famous Hotels in 


AMERICA, 


| 


+ + + + + + HF F 


IN PHILADELPHIA 


CLAUDE H. BENNETT 
eo General Manager 


... became famous through its unsur- 
passed facilities, its superb food, the 
unvarying graciousness of its service and 
its vigilant management. And you will 
also appreciate its reasonable rates. 


AIR-CONDITIONED RESTAURANTS 


BELLEVUE-STRATEORD 





Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. 
New York, N. Y. 


hs ERZY 


POLISH STYLE 


Mild and unsmoked 


Canned in true 
continental style 


P. O. BOX 386 
Indianapolis, Ind. 














trade 





A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 


THE NATIONAL PROVISIONER oestscrn 


statistics by putting them in our 
New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 

ostbaid. Send us 
your cohen tan 


No key, nothing to unscrew. 


Slip in place and they stay 
there until you want them. 


Soon se. Chicago, Ill 
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Meat and U. S. Defense 


(Continued from page 12.) 


we have to assume the major part of 
the burden of feeding Great Britain and 
other countries fighting aggression, 
then we may find our operating condi- 
tions much different from what they 
now are. But even if the task imposes 
restrictions on the supplying of various 
foods, it will be our duty, of course, to 
cooperate.” 

The meat packing industry will be 
equal to the challenge, stated Mr. Jones: 
“In these days of priorities, lack of some 
vital materials and transfer from non- 
defense to defense production, we are in 
an industry that has full facilities and 
has long been prepared to meet the de- 
fense needs of America. The meat 
packing industry has the organization 
and equipment to process and distribute 
efficiently all the livestock and dairy 
and poultry products that the farmer 
sends to market. 


“Particularly in the situation we are 
now facing, it will be necessary for the 
meat packers to search out and elimi- 
nate any waste which may still exist. 

.. Perhaps in the years to come we 
shall be forced to ship our beef after 
it has been boned out. This is already 
being done at the request of the army, 
and... results in a saving of 30 per 
cent in weight and 60 per cent in bulk. 
If the transportation problem of pri- 
orities becomes acute, this boning out 
of beef at the plant may be the solu- 
tion.” 

Mr. Jones pointed out that expanding 
payrolls offer new opportunities in meat 
merchandising, and that the meat in- 
dustry must meet its obligation of pro- 
viding sufficient quantities of meat for 
both civilian and military requirements. 

“On the whole,” he said, “the out- 
look for the meat industry, if the situa- 
tion is handled intelligently, is a good 
deal better than that for many other 
lines that, in their normal operations, 
are not a vital part of the defense pro- 
gram. It may well be, in fact, that we 





shall be able to carry on a large volume | 


of business with but little disturbance. 
To do this without affecting the defense 
program adversely will require the in- 
telligent cooperation of our entire in- 
dustry, of agriculture, and of the gov- 
ernment, particularly as transportation 
priorities and other artificial restrictions 
are imposed by the government.” 


ARGENTINE CANNED BEEF 


Imports of Argentine canned beef 
into the United States in 1940, accord- 
ing to U. S. import statistics, amounted 
to 30 million Ibs., a decrease of 14 per 
cent compared with 1939. Imports from 
Argentina in the first five months of 
1941 amounted to 22 million lbs., and 
were 22 per cent larger than in the 
Same period a year earlier. Although 
the proportion of Argentine canned beef 
shipped to the United States is small 
i comparison with total beef shipments 
from that country, Argentina leads as a 
supplier of foreign canned beef. 





ACTIVATED CARBON 


FOR PURIFYING 





INDUSTRIAL CHEMICAL SALES 





For modern, low cost, 
profitable sausage 


cooking, switch to 


JOURDAN! 


Prominent packers and sausage 
makers throughout the country 
agree that the JOURDAN PROC- 
ESS COOKER is the only mod- 
ern way of cooking sausage. 
The most up-to-the-minute sau- Manufactured under Patents: No. 1,690,449 

sage cooking methods known (Nov. 6, 1928), No. 1,921,231 (Aug. 8, 1933) 

to the industry are incorporated Seer Ha Pee. 

in the new JOURDAN . . . at no extra cost! JOURDAN’S patented, circulating, percolating 
cooking action is your guarantee of exclusive results. You get a superior product, sub- 
stantial savings in shrink, more economical operation and speedier production when you 
use the JOURDAN Cooker! Protect your sausage investment by switching now from the 
obsolete steam box or cooking vat to the modern JOURDAN PROCESS COOKER with 
full automotic control! Inquiries invited . . . write today! 














JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street * Chicago, Illinois 
Western Office: 3223 San Leandro Street, Oakland, California 
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Packers Spend Much 


More For Livestock 


ACKERS operating under federal 

inspection spent $177 million for 
livestock during June, 1941, the largest 
outlay made for meat animals since 
June 1929. The total was 48 per cent 
above June, 1940, an increase of $58 
million, and was 40 per cent above the 
June five-year average. This amount 
represented an increase of $111 million 
over June, 1932, when expenditures 
amounted to only $66,089,000. 


In spite of the increase in packer ex- 
penditures during June, they obtained 
only 2 per cent, or 37 million lbs., more 
raw material (total live weight of ani- 
mals) than in June a year ago. Their 
outlay purchased 7 per cent fewer meat 
animals; total June slaughter was 
6,021,000 head compared with 6,439,000 
head in June, 1940. 


Packers paid out 37 per cent more in 
dollars for 18 per cent more cattle in 
June than a year ago. Compared with 
June, 1940, 22 per cent more money was 
spent for 1 per cent more calves; 73 per 
cent more money was paid out for 14 
per cent fewer hogs, and 16 per cent 
more money spent for the same number 
of sheep, as during June a year ago. 


Average price of hogs for June was 
97 per cent higher than in June, 1940, 
being $9.69 compared with $4.93 in 
June, 1940. Compared with last year, 
average cost of cattle was 14 per cent 
higher in June; cost of calves was up 
19 per cent and the average sheep price 
was 11 per cent higher. 


The average live weights for all meat 
animals were greater in June than a 
year earlier, showing the result of more 
intensive feeding. Average live weight 
of cattle was 24.92 lbs. above June, 1940; 
average live weight of steers was 34.76 


lbs. above a year earlier; calves were 
3.02 lbs. heavier; hogs, 6.28 lbs. heavier, 
and average weight of sheep and lambs 
was 3.35 lbs. heavier. 

Total packer expenditures for meat 
animals during the first six months of 
1941 were $1,009,741,000 compared with 
$756,216,000 during 1940, an increase of 
34 per cent. This sum purchased 11,- 
593,293,000 lbs. live weight of animals 
against 11,391,332,000 lbs. in 1940, a 
2 per cent increase. During the six 
months packers obtained 821,000 fewer 
meat animals than in 1940, purchasing 
39,732,000 head in 1941 and 40,553,000 
head in 1940. 

Livestock expenditures by packers 
during June, 1941, and 1940 were as 
follows: 

June, 1941 


..++ $76,956,000 
8,266,000 


May, 1941 
$78,453,000 
9,243,000 


June, 1940 
Cattle 
Calves .... . 
Hogs 80,027,000 85,089,000 
Sheep .... 11,557,000 13,064,000 


. .-$176,807,000 $185,849,000 $119,091,000 





Total 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during June, 1941, with 
comparisons: 

June, 1941 
Ibs. 


May, 1941 June, 1940 
Ibs. Ibs. 


Cattle .... 870,732,000 691,179,000 
Calves 82,499,000 D0 


. , 194, 629, 
Hogs 825,873,000 962,548,000 937,709,000 
Sheep ..... 113,307,000 135,235,000 108,669,000 


.. .1,855,444,000 2,058,689,000 1,818, 187,000 


833,765,000 





Total 


Total dressed weight of meat and 
lard produced under federal inspection 
during June, with comparisons: 


June, 1941 May, 1941 June, 1940 
Ibs. Ibs. Ibs. 

P 660, 486,719,000 

F . 51,823,000 

Pork and 


384,747, 
45,104,000 


723,277,000 694,535,000 
Lamb and 

mutton . 54,458,000 64,752,000 52,245,000 

Total ..1,189,647,000 1,326,571,000 1,176,631,000 





Average dressed weights of cattle, 
calves, hogs and sheep were also greater 
in June than a year earlier. Average 


ietienieaeen 


dressed weight of animals purchased by 
inspected packers during June: 
June, 1941 May, 1941 June, 
Ibs. Ibs. “a 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, hogs 
and sheep at twelve public markets in- 
cluding Buffalo, Chicago, Cincinnati, 
Denver, Ft. Worth, Indianapolis, Kansas 
City, East St. Louis, Omaha, St. Joseph, 
St. Paul and Sioux City, during July: 


Salable Livestock 
July, June, 
1941 1941 
697,512 
145,857 
1,157,892 
654,281 


Cattle 

Calves 
1,063,812 
670,743 
During June and July of the summer 
season, receipts of cattle totaled 1, 
417,016 head, compared with 1,299,719 
head a year ago. Receipts of hogs dur- 
ing ten months of the crop year (O¢c- 
tober through July) totaled 13,877,443 
head, compared with 14,344,912 head a 
year earlier. Receipts of hogs from May 
through July of the summer season 
totaled 3,464,531 head, compared to 

4,009,729 head last year. 


ST. LOUIS HOGS IN JULY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for July, 1941, with comparisons, 
reported by H. L. Sparks & Co., were: 

July July 
1941 1940 


I i ok wen ee.a cane 204,338 219,256 
Average weight, Ibs 222 23 
Top prices: 





Ry 





Veckews with an 


fpafioe Fm 








Order Buyer of Live Stock 
L. H. MeMURRAY 





Indianapolis, Indiana 














FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 


DETROIT, MICH. 

LOUISVILLE, KY. 
SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 














FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
New York City 


KENNETT-MURRAY 


Cre esTO GC Oey inG SERVI Ce 405 Lexington Ave. 
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CATTLE: 


, medium 





, good 












CALVES: 






HOGS: 







with August 2: 

































as follows: 







Hogs, good to choice: 


Sows: 
CR. . 663s cseacmevic 
360-400 Ib. 
400-500 Ib. 


as follows: 


SS SER re 
0 a ee ere 
TM, Gos cccccewssee 
DIE, Giscocececaseae 
Wednesday, Aug. 6 
Thursday, Aug. 7 


At 20 markets: Cattle 
Week ended Aug. 2...198,000 
Previous week ......... 226,000 
SIE SSIRRRE RRR 
1939. . 194,000 
Eon abensnes seeie 210,000 








At 11 markets: 


Week ended Aug. 2 
Previous week 
1H0 


At 7 markets: Cattle 






Week ended Ang. 2... . 143,000 
Previous week ........163,000 
Met sec as ca coe, 110,000 





Steers, COMMON... 1. ee eeees 
ys, cutter and common.......... 


, medium.....---+++.++- 
, cutter to common...... 


Vealers, good and choice..... 
Vealers, common and medium 
Vealers, culls........-++-.0+- 


*Including hogs at 41st street. 


Receipts of hogs at Corn Be 
kets for week ended Aug. 7, 1941, were 


This 
week 


Hogs 
289,000 


ws 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Aug- 
ust 5, 1941, as reported by the Agri- 
cultural Marketing Service, U. S. De- 
partment of Agriculture: 


NPON Me 
tote ton 
RKRSSRK 


Hogs, good and choice, 185-Ib............ $11.90 
LAMBS: 

Lambs, medium and good, 73-lb....$ 11.50 

Lambs, common and medium....... 9.00@10.00 

Lambs COMMON. ...+++eeeeeeeeeeeeee 50 


Receipts of salable livestock at Jersey 


City public market for the week ended 


Cattle Calves Hogs* Sheep 

Salable receipts...... 1,576 1,666 329 4,043 

total, ‘with directs....4,991 11,581 14,903 36,412 
Previous week : 

Salable receipts....2,010 1,867 183 5,515 

Total with directs.6,311 12,855 14,689 38,076 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., August 7, 1941.—At 
19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota hog 
prices worked lower in the first four 
days this week with liberal receipts and 
slow demand. Thursday’s prices were 


Rents $ 9.80@10.85 
seek 10.50@11.00 
risus 10.30@10.85 
eewemwa 10.15@ 10.65 
see 10.00@ 10.45 
acess 9.80@10.25 
ey, $9 


Last 
week 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended August 2: 


Sheep 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, August 7, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 
CHICAGO NAT. STK, YDs. 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good-choice: 


120-140 Ibs. 
140-160 
160-180 





300-330 Ibs. 
330-360 Ibs. 
Medium: 
SRG TE, cc cccvicccss 10.50@11.25 
SOWS: 
Good and choice: 
270-300 Ibs. ............ 10.25@10.50 
300-330 Ibs. -» 10.10@10.35 
330-360 Ibs. - 10.00@10.20 
Good: 
I  cevccsess ots 9.70@10.10 
EY 6 ck c:tbnwe das 9.45@ 9.85 
SE GE Se setesewsis 9.10@ 9.60 
Medium: 
Se ev cincaniaces 8.75@ 9.60 
PIGS (Slaughter) : 
Med. & good, 90-120 Ibs. 9.50@10.00 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 




















Te Be Tv cvecceccs 12.25@12.85 
 .. 2 2a 12.00@12.85 
1100-1300 Ibs. .......... 11.75@12.75 
1300-1500 Ibs. .......... 11.75@12.50 
STEERS, good: 
ok A eee 11.50@12.25 
900-1100 Ibs. . -- 11.25@12.25 
1100-1300 Ibs. . -- 11.00@12.00 
1300-1500 Ibs. .......... 10.75@11.75 
STEERS, medium: 
oe ae 9.25@11.25 
1100-1300 Ibs. .......... 9.25@11.00 
STEERS, common: 
750-1100 Ibs. .......... 7.50@ 9.25 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs..... 11.75@12.75 
Good, 500-700 Ibs....... 10.50@11.75 
HEIFERS: 
Choice, 750-900 Ibs...... 11.75@12.75 
ood, 750-900 Ibs.. -. 10.50@11.75 
Medium, 500-900 Ibs.... 8.50@10.50 
Common, 500-900 Ibs... 7.00@ 8.50 
COWS, all weights: 
00d ° 8.25@ 9.25 
7.25@ 8.25 
Cutter and common 6.00@ 7.25 
GHD. cocepecccseecess 5.00@ 6.00 
BULLS (Ylgs. Excl.), all weights: 
Beef, good ...... - 8.50@ 9.00 
Sausage, good .. 8.65@ 9.00 
Sausage, medium 7.75@ 8.65 
Sausage, cutter and com. 7.25@ 7.75 
VEALERS, all weights: 
Good and choice........ 11.00@13.00 
Common and medium... 9.50@11.00 
GE S deenseveresecseuts 7.00@ 9.50 
CALVES, 400 Ibs. down: 
Good and choice........ 9.00@10.50 
Common and medium... 7.50@ 9.00 
UME $644 0008ssgh00 be ones 6.50@ 7.50 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
Choice (closely sorted). 11.65 only 
Good and choice*....... 11.00@11.50 
Medium and good* -» 9.75@10.75 
Common ......... xs 50@ 9.50 
YLG. WETHERS (Shorn): 
Good and choice 8.75@ 9.50 
SERGE occscees 7.30@ 8.50 
EWES (Shorn): 
Good and choice........ 4.25@ 5.00 


Common and medium... 2.50@ 4.25 


2Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
*Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 


less than 60 days wool growth quoted as shorn. 


10.35@11.10 


10.10@10.25 
10.10@10.25 
9.85@10.15 


9.40@10.00 


11.75@12.50 
11.75@12.50 
11.75@12.50 
11.50@12.25 


11.00@11.75 
11.00@11.75 
11.00@11.75 
10.75@11.50 


9.50 
9,50 


11.00 
11.00 


8.00@ 9.50 


11.75@12.50 
10.50@11.75 


11.50@12.25 
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$10.25@10.65 
50@10.90 


OMAHA EANS, CITY 


10.25@10.50 
10.10@10.35 


10.10@10.75 
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11.50@12.25 

e 12.25 
11.25@12.40 
11.00@12.00 


10.75@11.50 

10.50@11.25 

10.50@11. 
9.50@10.75 
9.50@10.50 
8.00@ 9.50 


11.25@12.00 
10.25@11.25 


11.00@11.75 
10.25@11.00 
9. 10.25 
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$10.35@10.75 
0.65@11.00 


10. A 
10.85@11.10 
10.90@11.10 


10.25@10.35 
10.45@11.00 
9.65@ 9.90 
9.65@ 9.90 
9.50@ 9.85 
9.40@ 9.70 
9.25@ 9.60 
9.10@ 9.40 
8.75@ 9.75 
12.00@12.75 


11.75@12.75 
11.25@12.50 
11.00 


10.75@12.00 
10.50@11.75 
10.50@11.75 
10.25@11.25 


9.00@10.75 
9.00@10.50 


7.25@ 9.00 


11.75@12.50 
10.50@11.75 


11.75@12.50 
10.50@11.75 
8.25@10.50 
7.00@ 8.25 
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$10.25@10.75 
10.50@11.25 
11.20@11.25 
11.20@11.25 
11.00@11.25 










11.50@12.75 
11.50@12.75 
11.00@12.50 
11.00@12.25 


10.50@11.50 
10.50@11.50 
10.25@11.00 
10.25@11.00 


9.25@10.75 
9.00@10.50 


8.00@ 9.25 


11.25@12.50 
10.50@11.25 


11.00@12.25 
10.25@11.00 
8.75@10.25 
7.50@ 8.75 
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CHICAGO PACKER PURCHASES 


Purchasers of livestock in Chicago by 






the principal packers for the first three 


days this week were 20,243 cattle, 2,398 


calves, 29,893 hogs and 6,799 sheep. 


Cattle 


Los Angeles....... 4,772 


San Francisco....1,250 


Portlan 


2,150 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Aug. 1: 


Calves 
1,327 
106 
350 






Hogs Sheep 
2,688 4,837 
3,100 7,500 
2,600 2,650 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 2, 
1941, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 1,660 hogs; Swift & Com- 
pany, 688 hogs; Wilson & Co., 5,796 hogs; Western 
Packing Co., Inc., 1,546 hogs; Agar Packing Co., 
— hogs; shippers, 6,187 hogs; others, 21,481 
ogs. 

Total: 30,115 cattle; 3,081 calves; 43,293 hogs; 
8,340 sheep. 


KANSAS CITY 
Cattle Calves 


Armour and Cempeng 2,711 558 3,309 
Cudahy Pkg. Co.. 1,694 407 1,724 
Swift & Company. . . 2,160 760 2,253 
Wilson & C 2,34 799 1,997 


§ 350 
Meyer Kornblum ... pa ads 
Others 8 107 = 2,040 


18,509 2,631 11,673 


OMAHA 
Cattle and 
Calves Hogs Sheep 
4,302 2,222 
,083 ITT 
2,510 2,474 
2,225 2,100 
6,612 oes 
Cattle and calves: Eagle Pkg Co., 4; Grt. 
Omaha Pkg. Co., 103; Geo. Wellman, 42; Lewis 
Pkg. Co., 430; Nebr. Beef Co., 565; Omaha Pkg. 
Co., 190; John Roth, 70; So. Omaha Pkg. Co., 547; 
Lincoln Pkg. Co., 136. 


Total: 15,742 cattle and calves; 
9,773 sheep. 


Hogs Sheep 
3,624 
1,539 


1 
3,295 
1,675 

13,236 


18,732 hogs; 


EAST 8T. LOUIS 
Cattle Calves 

Armour and Company 3,080 1,824 
Swift & Company... 3 
Hunter Pkg. Co 
Heil Pkg. 
Krey Pkg. Co. 
Laclede Pkg. Co.... 
Sieloff Pkg. C 
Shippers 
Others 


Hogs Sheep 


6,592 1,669 
1,564. "153 


1,541 


16,381 6,884 25,052 


8T. JOSEPH 
Cattle Calves 
Swift & Company... 2,204 401 
Armour and Company 2,349 417 
Others 1,123 


Sheep 
6,995 


Not including 788 cattle bought direct. 


SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co . 39 
Armour and Company 3,166 38 
Swift & Company... 2,622 33 
Shippers 4 11 
Others 219 16 


Hogs 
4,157 
4,138 
2,650 
4,497 

13 


13,587 187 15,458 


OKLAHOMA CITY 
Cattle Calves Hogs 


Armour and Songeny 3,237 1,223 2,034 
Wilson & Co.. -. 2,845 1,139 2,009 
Others a 1,141 


2,391 5,184 2,553 


ant including 70 cattle and 1,067 hogs bought 
rec 


Sheep 


1,391 
1,162 


WICHITA 

Cattle Calves Hogs 
Cudahy Pkg. Co.... 1,824 608 3,720 
Wichita D. B. 14 


Co... <i ann 

Dunn-Ostertag 131 war 61 

Fred W. Dold 4s 471 

Sunflower Pkg. Co... ies 189 

Pioneer Cattle Co.... see eee 

Excel Pkg. Co. aud nee $64 

Others whe 387 485 

608 4,828 2,666 

Not including 127 cattle, 523 calves, 1,538 hogs 
and 214 sheep bought direct. 


DENVER 
Cattle Calves 
Armour and Company 1,053 96 
Swift & Company... 1,328 201 
Cudahy Pkg. Co. 
Others 


Sheep 
2,181 


Hogs 
1,137 
1,516 
1,308 
1,376 


5,387 


Sheep 


FORT WORTH 
Cattle Calves 
Armour and Company 3,242 1,504 2,560 
Swift & Company... 3,420 1,066 1,245 
Blue Bonnet Pkg. Co. 246 7% 1,112 
City Pkg. Co 1 605 
73 9 8 


2,655 


Hogs 


5,530 7,615 
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8ST. PAUL 

Cattle Calves 
Armour and Company 2,577 1,482 
Cudahy Pkg. Co _— 1,242 


‘ 2,175 
4,071 1,155 
12,616 6,064 
INDIANAPOLIS 
Cattle Calves 
1,166 


Hogs 
8,727 


Sheep 
5,396 
1,040 
9,462 
3,747 

19,645 


14,339 
7511 


30,577 


Swift & Company... 
Others 


Hogs 
Kingan & Co. . 11,795 
Armour and Company 707 2,122 
Hilgemeier Bros. ... 8 init 
Stumpf Bros. ....... aire ose 104 
Stark & Wetzel.. 400 
Wabnitz and Deters. 50 294 
Maass Hartman Co.. 27 eee 
Shippers 12,689 
Others ... 158 


28,362 


Cattle Calves 
S. W. Gall’s Sons... ... 26 
E. Kahn's Sons Co... 128 
Lohrey Packing Co... 2 om 


Hogs 
7,830 
238 
eee 68, 08 
179 aca 
J. & F. Schroth P. Co. 24 eo. 2,192 
J. F. Stegner Co.... 338 458 aie 
--. 1,556 
705 511 
1,496 13,863 

Not including 774 cattle, 7 calves, 5,857 hogs 

and 660 sheep bought direct. 


RECAPITULATION+ 
CATTLE 


Chicago 
Kansas City 
Omaha* 
Bast St. 
St. Joseph 
Sioux City 
Oklahoma City 


DNs o0<i 90-48 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth .. 





Chicago 
Kansas City 
Omaha* 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichi 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total .. 


12,948 
3,674 


244,984 


15, 439 
4,788 


262,147 





Chicago 


Milwaukee 

Indianapolis 

Cincinnati ‘ 

Ft. Worth ¢ 14, 764 3, "346 


149,154 141,635 119,448 
¢Not including directs. 





*Cattle and calves. 


INSTITUTE SERVICE AWARDS 


The American Meat Institute has re- 
quested member companies to send in 
the names of all employes who are eli- 
gible for 25-year or 50-year service 
awards. Anyone who has completed a 
quarter or half century in the industry 
is entitled to the award. The service 
record of eligible persons need not have 
been continuous, or entirely with one 
company, but must represent a total of 
25 or 50 years in some branch of the 
meat packing industry. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Sto 


Yards for current and comparative periods. 


RECEIPTSt 


Cattle Calves Hogs 


*Total this week... 
Prev. week 

Year ago 

Two years ago 


-81,142 
286 
32,917 
SHIPMENTS 
Cattle Calves 
39 
105 
30 
16 


Total this week 190 
Previous week 225 
Year ago 7 270 
Two years ago 715 


*Including 741 cattle, 593 calves, 154 
and 23,959 sheep direct to packers, 


+All receipts include directs. 


tAUGUST AND YEAR RECEIPTS 
——August 


1,812 


954 
2,196 
2,390 


hogs 


Year——. 


1941 1940 1941 1940 
867 4,071 1, ise oe 1 gy 


685 1,247 
9,601 28,163 2,697,888 3, 
6,095 
TtAll receipts include directs. 


1B2 954 
10,044 1,273;220 1 a 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle 


Week ended Aug. 2. a 50 
Previous week 0.60 
1940 


Hogs 
$10.65 
10.85 
5.80 
5. 

8. 

2. 
9.85 
Av. 1936-40 $10.25 $ 8.30 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs 


Week ended Aug. 2.... 54,345 
Previous week 3 
1940 


Sheep Lambs 
$4.00 $10.40 
4.2 ng 


.20 
8.70 
8.60 


11,10 
10.20 


$3.20 $ 9.35 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 


wt. —Prices— 


No. . 
Rec’d ibs. Top 
*Week ended Aug. 2..60,300 280 
Previous week 66,096 283 
1940 267 
281 
284 
276 
269 11.25 


275 $9.70 


me? 


*Receipts and average weight for week ending 


Aug. 2, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 


tion for week ending August 1: 
Week ending Aug. 1 
Previous week 

Year ago 

Two years ago 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 


and shippers, week ended Thursday, August 7: 
Week ended 
Aug. 7 


Packers’ purchases 
Shippers’ purchases 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported 


by 


the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala; 


and Jacksonville, Fla., for the 
ended July 31: 
Cattle Calves 
Week ended July 31 182 
1,560 300 


Last week 
Last year 298 


The National Provisioner—August 9, 194 












SLAUGHTER REP 
ORTS MEAT SUPPLIES AT EASTERN MARKETS 











































































































































Union Stock 
iod special reports to THE NATION 
- SIONER show the number of ache Re (Reported by th 
at 16 centers for the week ended August 2 1941: e U. S. Department of Agriculture, Agricultural Marketi: 
Week ‘ : : arketing Service) 
ogs Sheep 
OTs 8,298 Fmag Prev. A. WESTERN DRESSED MEATS 
1 : ug. week ; STEER 
»760 1940 S, carcas: NE 
085 6, ca s Week ending August 2, 1941........ W YORK PHILA. BOSTON 
770 bi. TTLE WMI ca decsocacssocceacec..2h 10,376 8,081 
aa sam eee <n... weg gee a eh oa a py ena 10,088 y 8,261 
200 Sap Kansas City . *. 217140 ©2909 br t+ cows eS eee 9.608 618 3,364 
3 te omit st. Louis. -- 16,288 20,210 11,476 ce Week ending August 2, 1941................ : 2,288 2,346 
"006 roe St. Joseph ------- oo *B708 1y 962 Week previews ......0.0..0--00 ee, 5 on 2,587 
790 24'855 Sioux City wae .. 9,502 11/222 Bona etl MUI Met OM nin cos wasdeceser.e 591 1,142 2,133 
514 38 OS er 6830 ’ BULLS, carcass iisiiheniiiinmdiie ot 1,061 920 
082 Fort Worth? ... 5-5-2... 91810 8.103 6.288 eek ending August 2, 1941......... 2.198 
Philadelphia wieaidaton deals 11900 2'074 1307 With MUNI os cds <scce sacs ooecncoves.s. 497 983 144 
Indianapolis ...-.-. ..-- 1,002 2,258 ‘ PDE SSS cus Fee Ra a ts 444 1,030 
logs Sh New York & Jersey City : 956 eee ners ssc : 114 
eep d Jersey City. 7,119 9,09 6. ihn. eee 423 
2,194 y Oklahoma City* 74 0|(O S76 006 , carcass Week ending August 2 815 53 
863 i Cinelnnatt eee ae ae tty 5,205 Weilh-enteiais gust 2, 1941................ 12,717 1,000 
878 104 Me 4,552 3.926 0 pe ee noe eeeek Tee ° . 465 
tts r se Pal aefpeeeareree a 8,726 pinion GE WEE ONE BIR oo oi5s ccc c sc eseccccess B on 831 561 
g we ease ses 2,824 2,461 ° bao ending August 2, 1941........... pee — 962 
es — Se 144,817 164,487 100,700 ‘ MM is rick cpvkncecice prog 13,527 16,751 
5 08 1,812 Cattle and calves. fNot including directs. MUTTON, c ame week year << SERS RRR NPE RE pg 14,551 20,079 
808 am oni N, carcass Week ending August 2, 1941.......... pen Te 15,004 
ae ae Chicago. ceccccccessee 59,215 66,471 52,782 Week previous -...-0+eeeeeseecssse0e eae ate 70 666 
aa — Seaqdlbansenennee 26,608 22,321 26,580 PORK cuts, Ibs gplncedotped BR a ticdataccs nsioiren ak a e 428 
East St. Louis* "** 93°o19 est 28,678 » tbs. Week ending August 2, 1941........... : Pio - 141 651 
. .. 13,074 13,023 13,383 Wel MINE i vnisesskceses-seseisccues 876,018 308,602 131,549 
IPTS wicita . 17,092 19,187 11,046 Same week year ago.............-..-.0000. 1.908, 909 299,140 311,528 
bare ee 6,366 5,789 1048 BEEP cuts, ibe. Week ending August 2, 1941................ 1,345,274 . 
—— Fort Worth . : : , » ibs. Week end 237,159 
ae Fett eiobia 13-582 8.874 4,788 be nen ing August 2, 1941............ 357,1 —— 
525 1,074,787 Indianapolis... "12158 1a'ees 13159 NS TR 307, _ pi 
975 155'hes New York & Jers 22'642 25°560 13,159 Same week year @g0.........0...0.0..00005 pipe 
888 8 152°964 Ouiebome, City 6251 eo 4 Pe cedeccccceseccsccees 200,056 eee 
290 1° ncinnati ..... : 4 ’ 
220 1/821'188 SEE ....--- - S104 15674 18,799 CATTLE, head Wen LOCAL SLAUGHTERS 
&. Pasi aeas a” * 23°066 19,437 Be bee ending August 2, 1941............. 71 
LIVESTOCK ilwaukee ......-..- aed oe 4,501 5 292 ae 0 ea AR REO REE al — 1,900 
s : Lie SP 5 ET NS MET , 2, 
a Lambs ber a eteceeeesees 288,937 290,542 287,765 CALVES, head w ‘ Paice sess <acidadeenanas 6,006 1 a 
4.00 $10.40 Includes National Stock Yards, Hast St. L ’ : eek ending August 2, 1941..... ’ 
275 ae Ill, and St. Louis, Mo. - Louis, CINE saiicin cena ss Stace 3 2,657 
ro 8.70 histidine Same week year ago........... PRE IS ian 2,958 
60 1140 Chicagot 5,667 14 Week ending August 2, 1941... ’ _— 
2.75 10.20 =... 18.251 19.882 Week previous .......00.66..00cceec see. +. ae 12,348 
he 10,419 15, MBE SoA ac 25,560 
$3.20 $ 9.85 Best St. Louis. 35'377 12'986 + SHEEP, head Week endi ov te gO RR a iprid 12.446 
CKERS Sioux City . eeanes 12,663 7/207 = he ending August 2, 1941............. 42.9 ‘ 
oe ats Wichita “** RRO ryo-} 4,961 . cent previews ....5+... ARS age » a 4,447 
35 anos oes ae 14704 sole istiiiieiiceieellae ne week year A£0..........0..0cc0cceeue eet pent 
a4 om = sees Olas ioe oas veal, no hogs and 29 ie gegen York totaled 2,205 veal, no hogs and 15 lambs re te 
808 a6 oklahoma City ~ ity 04,372 45,807 ’ addition to that shown above. mbs. Previous week, 2,241 
, 2 incinnati ..... 4 ’ 
080 48, De hi aes 7,531 6,166 
613 St Peal a aR aa i: 6. 11,104 5, 
'D PRICES Milwaukee ............. , 10,513 
. oo 15143 "869 WEEKLY INSPECTED KILL CANAD 
aunt _ eee 195, 
aa av. ' {Not including directs. — Hog slaughter under federal inspec ae ee eee 
11.70 $10.65 tion at 27 i % 
a 
aS ending Aupiek pig ony age nWeek 
: i oppe 
ag i head, from 44,019 the previous week, 5 ae ua Be 
13.75 12.20 e seco . ’ oronto ......... 
CS LIVESTOCK SUPPLY SOURCES ber 1939, — total since Septem- Montreal sescrsessiss $985 $9.85 $9.00 
— . , the smallest bein nnipeg ............ 9.50 : eed 
$9.70 $8.80 Percentage of livestock slaughtered year ago, when total kill g exactly a Calgary .............. 8.75 9.50 8.00 
week. aul during toe b h was 432,869 P a cnwia srw aos 9.00 ¥ 7.50 
uring June, bought at stockyards and ead. Cattle and sheep slaugh eee ees vaoen == 8.25 pia 4 
direct, is reported b both p slaughter were Moose Jaw ......... a 6.75 
TERS anne & Pp “ y the U. S. Depart- °° above a year earlier. Saskatoon «2.00.2... by] .00 6.50 
federal ins . griculture, Agricu . beSINA .. +--+. eee ee sai ae : 7.25 
pec: hating Service, as fale = Itural Mar- nena age processed in 27 Vancouver ........... 9.00 = 750 
ikea 59,215 : week ended Au : ‘ 
sa June, May, le sk aaa gust 1: messi VEAL CALVES 
ahha 2,7 1 ) e a te eereeeeee es PLZ, 
‘soca 74,304 — Per- ho ae Area. 7,108 tg hepa ye wou’ Neves ti 5 TT 0 $ be 
n ” Mf _ «i, 5 waee Y ¥ a 
ons a ; cent cent Onio-in —-- 2,176 1,518 20,050 5 38 Ctuae « v4 10.09 7.00 
§ Sc ccicctccelll ae onton . ¥ ° ‘ A 
neage peal Other aR ae 73.38 Chicago? stevens pret 4,510 32,550 11,814 Prince Albert by 8.50 00 
23.42 26.62 St. Louis Area*. 12,982 4:890 59,215 521533 Moose Jaw .. 350 8.75 6.00 
—e i Calves— Kansas City 18° 11,153 48,212 25,148 Seometeos : 9:95 4 7.00 
: St a South * bE 5 . 605 tegina .... y . 6.50 
35 «87,288 BE serve eevee 59.04 59.35 59.83 ae a Te ee 18,489 Vancouver ....... a 9.50 7.00 
57 6,307 lon eo 77 40.65 017 ‘Sioux City °.... 10,578 1,734 22/956 25,942 ee ee 10.00 7.50 
—- oe Hogs— St. Paul-Wise. 105 17,082 4,908, HOG CARCASSES* 
292 i ee 2 oronto ...... 
~— cay Meroe Tows“é ae uh a ae ee... ae | oe 
52.08 52.19 So. Minn.?.... 14,980 4,098 110 Winnipeg ............ 14.1 15.50 11.75 
. , SS Spee: 163,109 67, .190 34,790 Calgary . .. 14.15 14.15 10.00 
= EIPTS Total prev. ° ,119 436,275 263,418 Edmonton ot COTE 13.85 18.50 10:00 
WEEE iccesee ince Albert ........ z \. 
° 92.66 68.58 Total last year.100;628 eos ry aot. Moose i 6 SONA 3S barf 9.65 
eported b; ; 42 Includes Ne ‘ . , askatoon ............ 13. ‘ 200. 
ae “4 city. “includes ane So. Beet, ot Jersey snl ensigns mowers 13:70 eed 9.75 
5 CP wceeeee ““ eee 
ints located crtan Hathecal Stecyanhe aad Waot Bet ‘In- *Official © a= ee 14.40 eau 
° Ill., and St. Louis onre i nd Hast St. Louis, cass basis quatatn bap gunies sce avy 60. dee 
trie, Thom- Wichita, Oklahoma’ City neludes So. St. Joseph, $1.00 prem ations from Bl Grade. Grad 
TROUBLE wl St. Paci. So oma City, and Ft. Worth. *Includ premium. e A, 
ythan, Ala.; TH SOFT LARD athens eet: Mica Wa ane Stinn., ‘and GOOD LA 
L ’ 8. nelud 
Y the aa wane — have trouble in hot Moines, Ft Dodge, “Biason City, ar apie, Des Montreal 12020200020 mgs S100 030 
r with soft la “ ttumwa, St j , Marshalltown BL wee eee ee eeee 12.50 : : 
rd. “Pork P , Storm Lake, and Waterloo, I »  Winnipe 2. 18.50 10.50 
‘alves Hogs ING,” ° : ACK- Packi loo, Towa. i 11.75 1 ¥ 
i ta diane book, tells how to aveld this ait mai ating’ the ealendar ‘Fort 1800 wad Baraat 220000001 et a 
300 ’ s how to avoid this di , approximately 74 and Prince Albert ........ i 11.00 8.25 
298 21185 culty, : 2 id this diffi- calves and h per cent of the cattle, Moose Jaw .......... 11.25 10.50 ‘ 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Business Opportunities 


Men Wanted 





IF YOUR PRODUCTION PLANT production cost, 
or sales department needs a general check up. 
Responsible packing house operator now available. 
Write or wire W-338, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 


OFFICE MANAGER, AUDITOR, COST ACCOUNT- 
ANT with 20 years’ experience manufacturing and 
meat packing industry. Capable, assuming com- 
plete charge office. Immediately available. Reply 
W-346, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 








SAUSAGEB MAKER FOREMAN, lifetime practical 
experience manufacturing all kinds of sausages 
ete. Like to change position. W-347, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn Street, 
Chicago, Il. 





SAUSAGE FOREMAN 25 years’ 
handle killing floor, 
artery pumping. 


experience, can 
cutting and curing, stitch or 
Guarantee results. Production 
now 40,000 Ibs. per week. Now employed, desires 
change. South preferred. W-353, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Equipment for Sale 





INSPECT AT OUR SHOPS, 335 Doremus Avenue. 
Newark, N. J., our large 8tock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
ete. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a | aa plant. CONSOLIDATED PROD- 
UCTS CO., INC., 14-19 Park Row, New York City, 
c ¥ 


For Sale 


Used Sausage Room and Slaughtering Equipment 
at lower prices. 

Chas. Abrams 68 N. 2nd Street 
Walnut 6685 Philadelphia, Pa. 


Your Surplus Equipment Wanted 








FOR SALE—Well located small plant in western 
territory. Annual sales $500,000. Only one serving 
trade area of 100,000. Well organized business, 
capacity operation chance for expansion. $60,000 
to $70,000 needed for down payment and working 
capital, present owner will assist in getting 
started. W-315, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


Small Packing Plant 


Located in heart of T.V.A. area. Rapidly growing 
section, excellent market, abundance of livestock. 
Outstanding opportunity for man who knows the 
business. CAN BE BOUGHT CHEAP. W-34l, 
THE NATIONAL PROVISIONER, 407 So. Dearborn 
t., Chicago, Ill. 








FOR SALE—Wholesale and Retail Meat Market in 
one of the best pay-roll towns in Montana. Well 
equipped sausage room. Also well equipped 
slaughter house with 30 acres of pasture. All 
livestock can be bought from local ranchers. Will 
sell cheap, because of other interests. Box 608, 
Livingston, Montana. 





SMALL PACKING PLANT FOR SALE, in large 
producing center near large Auction sale. Suitable 
for two young business men with limited capital, 
who wish to build up business as profits grow. 
W-350, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 


JOBS 


ARE FOUND THRU 
National Provisioner “Classifieds” 











FOREMAN WHO HAS EXPERIENCE in “canning 
and is willing to work on chopper wanted. 

tion is near Chicago, so prefer man from this viein. 
ity. W-344, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





ee 
FOREMAN for Bouillon Cube Factory by Chi 
Concern. Must be cupentensed. Give qualifications, 
salary expected. W-345, THE NATIONAL PRo- 
VISIONER, 407 So. Fe Mn St., Chicago, Il, 





——_—_.. 
SALES MANAGER for small‘ packing Plant ip 
Southeast. Give complete history of employment, 
training, experience and references in first letter, 
Only men of proven sales ability need 
W-348, THE NATIONAL PROVISIONER, ne 
Dearborn St., Chicago, Ill. 











WELL ESTABLISHED CASING SALESMAN 
wanted to cover midwestern territory; Minnesota, 
Illinois, Wisconsin and Missouri. Good Opportu. 
nity for right man. W-349, THE NATIONAL 


PROVISIONER, 407 So. Dearborn St., Chicago, Tl, 
WANTED al CLASS CANNED MEAT AND 
SAUSAGE MAN. W-351, THE NATIONAL PRO. 
VISIONER. MOT So. Dearborn St., Chic ago, Ill, 

ALL AROUND MAN for small well established 
packing house. Would like to os half interest if 
he is the right man. W-352, THE oa 
PROV ISIONER. 407 So. Dearborn St., Chie: cago, Ill 


You'll Get 


RESULTS 


with 
National Provisioner “Classifieds” 


























Booklet .... 


THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


“Increased Efficiency-Reduced Cost’ 


AY ay4: Canada Packers Limited of St. Boniface, Manitoba 


“We forwarded one booklet to each of our branches and we have since 


had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 


already have learned sufficient to improve the efficiency of their 


refrigeration equipment, and at the same time to reduce the operal- 


ing expense... “ 


“Meat Plant Refrigeration and Air Conditioning” 


is THE NATIONAL PROVISIONERS 


answer to a definite demand. The author of the articles and the man who revised the 


first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 


house refrigerating problems. The articles in this new volume appear in lesson form and 


Please send me postpaid..........copies of Volume 1 


“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


Address 


+. ae 


are designed to enable those interested in meat plant operation, as well as refrigeration, 


to acquire a practical working ‘knowledge of this basic subject as well as fundamental 


information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today. 


Price postpaid, $1.50 per copy. 


eee eee reese eeeeee 


A National Provisioner Publication 
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THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St.S.W. 148 State St. 























BICZYJA 


(Pronounced BE-CHI-YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 


isfied Tobin customers! 





THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 










































The Original Philadelphia Scrapple 





Pork Packers 
“‘Glorified“’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 





ohn J.Felin &Co., inc. 





Rath’s 


from the Land O’Crn 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


Water.oo, lowa 


mh bbb bb bb Md dd ddd 

















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 




















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 








* ESSKA * 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D. OR "RICHMOND, VA. 
458-1108 St.,S.W. aac” E,MD. 22 Noni 17th ST. 
NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 


oe eer 
ceca n sere 




















221 NORTH LA SALLE STREET 
e 
Liberty 


ARID- Bell Brand 


Hams -— Bacon -—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 






























GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 


PALMYRA, PENNA. 


























HAVE YOU ORDERED 


Tre MULTIPLE BINDER 


FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be cas- 
ily kept for future reference in this binder. 
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TASTY 
(A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 




































in this Issue of 
The National Provisioner @ 


ADVERTISERS 


Adler Co., The 
American Can Co 





Industrial Chemical Sales Co Stange Co, Wats Jeicccccccosccccccsccecch 34 


Swift & Company 
Jackle, Frank R 


dc 
eee Jourdan Process Cooker Co 


Tobin Packing Co 


It tratford Hotel 
Bellevue Stratford Hote’ Kahn's Sons Co., E 


Kalamazoo Vegetable Parchment Co 
Kennett-Murray & Co 
Kraft Cheese Co.— Ward Milk Products Div... 


Cahn, Inc., Fred C 

Calcium Chloride Association 
Callahan & Co., A. P 
Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co 
Cleveland Cotton Products 


Vogt, F. G., & Sons, Inc 


Ward Milk Products Division—Kraft Cheese Co. 16 
Wilmington Provision Co 
Worthington-Carbondale Machine Co 


Liquid Carbonic Corp 


May Casing Company 
Mayer, H. J. & Sons Co 
McMurray, L. H 

Mongolia Importing Co., Inc 


Continental Can Co 
Crescent Mfg. Co 
Cudahy Packing Co 


Early & Moor, Inc Niagara Blower Co 





Fearn Laboratories 

Felin & Co., Inc., John J 

French Oil Mill Machinery Co Palmyra Bologna Co., Inc 

Frick Co : Paterson Parchment Paper Co 
Pure Carbonic Corp 


O'Connor, W. H 


The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you doyour work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 


George, P. T., & Co 
Griffith Laboratories Rath Packing Company 
Rhinelander Paper Co 


Ham Boiler Corporation Robbins & Myers, Inc 


Hormel & Co., Geo. A 
Hunter Packing Co 
Hygrade Food Products Corp 


Schluderberg, Wm.-T. J. Kurdle Co 
Smith's Sons, John E. Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 


F. C. Rogers Co. Local & 


HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 
Ready fe) AY-va7- 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
Natural Casings 




















Domestic and Foreign 


Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














ORMEL 


-H 
a OOD FOOD y 


Main Office and Packing Plant 


Austin, Minnesota 
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“BOSS-EQUIP” YOUR SAUSAGE ROOM 
AND YOU CANT GO WRONG! 


“BOSS” CUT- 
TERS assure com- 





plete mincing of 
every meat particle, 





to increase your 
volume and im- 
prove your finished 
product. 





Economical to 
ama operate and _profit- 
“BOSS” Close-Coupled bearing with every 
Super Grinder turn of the bowl. **BOSS”’ Mixer 








nencaney ~~ sts Slowly and thoroly mixes all 
two men can feed it into 


ingredients of your sausage for 
| the hopper. palatable flavor. 





*“BOSS”’ Silent Cutters 


From the start to the finish of your 
operations, the dependability of your 
equipment is most important. 





“BOSS” Cube Fat “BOSS” Machinery and Equipment ; “a 
Cutter give every assurance of uninterrupted “BOSS” Stuffer 
operations, with results that definitely 


Adds to the eye-appeal : 
7 increase your profits. 


and delicate flavor of 


Safe and sure in 
operation. Easily 
your specialties. They meet every requirement for kept in adjustment. 


Best Of Satisfactory Service 








Cincinnati Butchers’ Supply Company 
may nen 


Chicago, IIL. Sausage Making, Rendering oes hig sea 
°. 


$24 Exchange Ave., U. S. Yards, Mfrs. ‘“‘BOSS”’ Machines for Killing, 


Helen & Blade Sts. Elmwood Place, Cincinnati, Ohio 




















ust 9, 194 





Good Cold 
Meats Can Be 
Even Better 


MADE WITH 


(A gelatin of the highest strength) 


Jellied Tongue Pan Souse 

and all the others are even better 
to look at—to eat—to sell—when crystal- 
ly transparent Superclear adds sparkle 
to their appearance and builds up their 
sales appeal. People have learned, also, 
that good gelatin is in itself a food high 
in nutritive value and there’s no 
more palatable way to get it than in 
good jellied meats. 


Superclear is high in test as well as 
quality. It’s economical to use. 

(Example: For jellied tongue, the gel- 
atin cost is approximately 4c per lb., 
when used at the ratio of 1 part of 
Superclear to 14 parts of water.) 


We will send formulas for any jellied 
meats with a trial shipment. 


(A superior jellied meat gelatin) 


Swift & Company 
GELATIN DIVISION » CHICAGO, ILL. 








